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When it's “TEE-PAKaged” it’s really out on its own. “TEE-PAK” casings protect and keep your product \ | | 
in perfect shape and form. No silk gloves are needed in handling. 
The sparkling, transparent ‘“TEE-PAK” casing, by adhering firmly to the product, enhances and keeps the 
fresh, appetizing appearance that is such a strong factor in stimulating sales. Your identification properly 
designed and printed in appropriate colors is the convincing factor in completing the sales. 
In slicing, “TEE-PAKaged” products give clean uniform slices. There is no splitting of casing, no slipping he 
out of product, no “gumming up” of the slicing machine. 
For Product Glorification, Protection, Easy Handling and Effective Identification — 


Don't Just Package — “TEE-PAKage”! 
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In the manufacture of sausage products, cer- 
tain equipment is absolutely necessary if the 
highest quality products are to be made. One 


of these essential machines is the meat grinder § 


which is used more than any other machine 
in the sausage kitchen. This machine is im- 
portant because it conditions or grinds the 
large cuts into small pieces. When this ground 
meat is removed to the cutter, the result is a 
finer, higher quality emulsion. The grinder 
also traps and eliminates undesirable sinews 
and small bones from the meat. 


By pregrinding the meat, less cutting time is 
required in the cutter, thus reducing the dan- 
ger of burning or shortening the emulsion, all 
of which results in a higher quality product 
free from sinews and smal] bones. 


HOW BUFFALO GRINDERS IMPROVE 
PRODUCTS AND REDUCE COSTS 
Designed and built by expert sausage ma- 
chine craftsmen, Buffalo Grinders reduce proc- 
essing time and speed up production. Scien- 
tifically designed cylinder and feed screw 
prevents backing up, mashing, heating, as- 
sures an even flow of clean cut meat through 
the knife and plate. The clean, sheer, cool 
cutting protects protein value... eliminates 
the necessity of reforking the meat. Helical 
gear drive provides smooth, quiet operation 

. . adds years to service life. 


JOHN E. SMITH’S SONS CO. 


Manufacturers of a complete line of Sausage Machinery « Sales and Service Offices in principal cities 


Buffalo QUALITY SAUSAGE MAKING MACHINE 
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Plus These Outstanding Buffalo 
Features 


e@Patented drain flange prevents meat 
contamination, also prevents meats and 
juices from backing up into bearings. 


@ Self-feeding, one point automatic lubri- 
cation assures positive lubrication of 
bearings and all working parts, thus 
taking out the guesswork of lubricating 
the machine. 


e The entire unit is equipped with heavy 
duty Timken bearings that are easily 
adjusted without disassembling the 
units, thus saving time and labor. 


@ Records in countless plants prove that 
Buffalo Grinders cut more meat in less 
time at lower cost. Let us send you proof, 
today. Write: 


50 Broadway, Buffalo, N. Y. 
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10 Years in Actual Use 
Prove the Dependability of... 


INGACIAD 


STAINLESS-CLAD STEEL 


Today, many manufacturers and fabricators are finding that 
IngAclad meets every requirement for the stainless service they 


need, and at much lower cost. They are also finding that if they 
enjoy a priority rating, they can, in many cases, obtain IngAclad 
when it would be impossible to secure the solid stainless metal. 
Installations that have given continuous service for the past 
10 years prove you take no chances when you specify or use 
Tanks fabricated of Ing Aclad Plate by Leader IngAclad Stainless-Clad Steel. 


Iron Works, Inc., Decatur, Ill., for Wilson Write for special IngAclad Folder and Prices 


Lab W & C 
er ee INGERSOLL STEEL & DISC DIVISION 
BORG-WARNER CORPORATION 
310 South Michigan Avenve Chicago, Illinois 
Plants: Chicago, Ill.; New Castle, Ind.; Kalamazoo, Mich. 
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IT’S GLOBE iin 


The opportunity that now exists for adding a canning depar 






ment to your regular operations is exceptionally favore 





provides a better-than-average source of profits and fits in pep 





fectly with present-day requirements. 





Our experience in proper design of canning equipment ex’ 





over a long period of years, and the many Globe installa 





made have contributed a knowledge of layout, requireme 





and equipment that will save you time and money. 





Best of all, you can concentrate the entire responsibility at om 






point, and be sure that Globe’s engineers can give you 


most efficient layout, the best equipment, in the shortest time, 


lowest investment. 






Write for details! 



























GLOBE ARRANGEMENT FOR CANNED 
LUNCHEON MEAT USING GLOBE 275A 
STUFFERS AND CONVEYORS 


Courtesy of PERRY FOOD PRODUCTS CO., CHICAGO 
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The canning department of the Perry Food Products Co., Chi- 
cago, is a typical example of the thoroughness and care used 
by Globe engineers. It employs the cost-saving principle of 
straight-line production and makes use of Globe's equipment 
and experience throughout. 


Operating methods are simple, efficient and labor saving. One 
operator places the empty cans on a can supply chute, from 
where cans are automatically carried through a succession of 
operations until the filled, capped cans are placed in retort 
baskets ready for processing. First an automatic washing unit 
cleans the cans with water at sterilizing temperature. Insides of 
cans are then sprayed with hot lard or other lubricant (makes 
cans easy to empty) and then steamed to evenly coat the in- 
terior. Cans ready for filling are then carried past 500 Ib. 
Globe stuffers where they are accurately filled at astonishing 


AT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


= = = ANIBEA 


speed. Cans are then check-weighed and automatically con- 
veyed to capping and sealing equipment. Prior to cooking, 
cans are outside-washed to insure trouble-free labeling. 


The simple efficiency of the entire layout and speed of each 
unit provides maximum production capacity. Working condi- 
tions are ideal, since all equipment is vented to the atmosphere. 
Minimum handling is required and production speed can be 
steadily maintained without tiring the few operators required. 


A similarly profitable canning department can be installed in 
your plant, or adapted to your conditions without difficulty. 
May we work with you? 


The Globe Company exclusively manufactures the famous 
ROTO-CUT Meat Processor: also makes vacuum mixers, 
tables, trucks and all other equipment for sausage and 
canned meat departments. 


PE COMPANY 


00 PRINCETON AVENUE e CHICAGO, ILLINOIS 
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“The Thriftier Cuts 
of Ham’ 
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Ham butt slices and shank 
ends are featured in this 
four-color page. In Ladies’ 
Home Journal out Febru- 
ary 27, and Good House- 
keeping out March 20. 








A big beautiful ham, hot from 
the oven, is the centerpiece 
of this color page, in The 
Saturday Evening Post, 
out March 18, and in Life, 
out March 27. 
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The B Vitamins of Ham— 
theme of this ad educating 
the public on the nutritional 
values of meat. See it in 
Liberty, out March 11, and 
in True Story, out March 2. 











More service ads in newspapers 
this month. Featuring ideas 
for meat pies and ham 
dishes—ideas that will bring 
more customers in for your 
thrifty meat cuts. 






March is Ham 
Month. During this 
period—when East- 
er brings interest in 
ham to a peak— 
there will be news 
not only on whole 
hams but the thrift- 
ier cuts that make 
it possible to enjoy 
ham more frequent- 


ly. Backing up the good-eating 
appeal will be the story of the B 
vitamins in ham. 





Friendly helper—this new meat buying guide, 
offered for 5c in our advertising, informs a 
woman of the many thrifty cuts of meat. 
She’ll consult you about the thrifty meats 
which you have available. 








Authority for every state- 
ment made in every ad- 
vertisement is this Seal of 
Acceptance of the Council 
on Foods and Nutrition of 
the American Medical 
Association. 








AMERICAN MEAT 
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— -and adds new display possibilities to better protection 


_— 


ERE’S another outstanding Pliofilm contribution 
to packaging — the new tray-package for 
Wrigley’s chewing gum. 


The tray, without a cover, made possible by heat- 
sealed Pliofilm, features the individual packs so 
that the dealer now displays the whole carton that 
previously was hidden on stockroom shelves. The 
tear tape facilitates easy opening. 


Moreover, Pliofilm’s moisture-water-air- 
proof protection seals in the gum’s 
natural flavors, helps keep it fresh 

and tasty. And, needless to 

Say, its sparkle adds a 


luster to the package that creates eye appeal. 
In brief, chalk up another hit for Pliofilm! 


If you are looking for a moisture-proof package 
for any food—one that will give you better pro- 
tection, conserving food by eliminating spoilage, 
sealing in the natural taste or juices—one that will 
gain greater consumer acceptance— why not inquire 

about Pliofilm? Write: Pliofilm Sales Depart- 


ment, Goodyear, Akron, Ohio, 


made only by 


Seals moisture in seals moisture out 
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wm. —T.M. The Goodyear 
Tire & Rubber Company 
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The great value of products stored in the cold stor- 
age warehouse calls for utmost dependability in the 
refrigeration system to avoid extensive losses. 


Leaders in the cold storage industry use calcium 
chloride brine because it minimizes corrosion and 
thus prevents costly shutdown periods. For the same 
reason it protects the valuable equipment which 
is so costly and so difficult to replace under war 
conditions. 


Calcium chloride brine carries lower tempera- 
tures faster with less pumping and lower main- 
tenance cost. 


The Great Lakes Terminal warehouse at Toledo, 
Ohio, is one of many great cold storage institutions 
which depend upon calcium chloride brine to keep 
plants running smoothly and efficiently. Photo top of page shows the plant of the 
Great Lakes Terminal Warehouse, one 


Write for data on calcium chloride for refrig- of the largest cold storage warehouses in 
eration. Ohio. Photo above shows the heart of the 
refrigeration system which cools and cir- 

CALCIUM CHLORIDE ASSOCIATION culates the calcium chloride brine. 









The Dow Chemical Co. 
Midland, Michigan 


Michigan Alkali Co. 
Ford Bldg. 


Detroit, Michi ‘ 
etroi , ichigan Pittsburgh Plate Glass 


Co., Columbia 
Chemical Division 
30 Rockefeller Plaza 





Solvay Sales Corp. 
40 Rector St. 
New York City 


FOR BETTER REFRIGERATION BRINE 


The National Provisioner—February 14, 1942 


Js 








New York City y 


is aah anor 











Lis 
YW) 
te 
Y) 
0 
LL 
s< 
O 
> 
O. 
O 
a 
an 
< 
rr 
oil 


THE PRESERVALINE MANUFACTURING CO. 


ae 


277 


af 


/ 


BROOKLYN 


4871 


hed 


stablis 


E: 


The National Provisioner—February 14, 1942 








. who wouldn’t like to send his salesmen out this 
year with something that would stop his competition 
cold 

. something that would make his regular customers 
say, “Boy, I’m with you a hundred percent this year!” 
. .. something to make his prospects say, “Hey, count 
me in—this is big news!” 

That kind of something adds up to bigger business 


to salesman enthusiasm and 


Lf 


and bigger profits .. . 
dealer loyalty. 

x «* *® 
Get that bigger business, those bigger 
profits this year! Give yourself some 
selling points that your competitors 


can’t echo. Give yourself really better 


beef—branded beef: beef that you can merchandise 
and advertise . .. and SELL! That can mean only 
one thing—TENDERAY BEEF. 


This Tenderay story is too big, too important to put 
down in a few words. But you ought to know the whole 
story as of TODAY! Unless you’ve heard it very re- 
cently, and completely, you really don’t know all 
that Tenderay can do for you! 


To bring all the Tenderay facts to you quickly, 
we invite any packing company executive, anywhere 
in the United States, to phone us . Just 

call Bloomfield 2-2200 and ask for the 

enderay Department. We will be glad 


& 


O arrange a meeting to give you all 


the information you want. 


Charges reversed, please 


TENDERAY DEPARTMENT 


WESTINGHOUSE ELECTRIC & MANUFACTURING COMPANY 
BLOOMFIELD, N. J. ail 





WHEN THEY LOSE 
THEIR TEMPER THEY 
ARE WORTHLESS... 


PAPERS PACKERS 


KALAMAZOO VEGETABLE PARCHMENT aia tad 





We don’t 


have to tell You 


GOOD LOOKS 
COUNT! 
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vv Yes—and good looks are important in 
sausages, too! That’s why we say... Make 
your sausages with Armour’s Natural Casings! 

Armour’s Casings cling tightly to the meat 
and give sausages that plump, fresh appear- 
ance that customers like. Real sales-appeal 
that pays big dividends in extra purchases at 
the display case! 

You'll like the other advantages of Armour’s 
Natural Casings, too. Great strength — to resist 
costly sausage breakage . . . Better tasting 
sausages, because the natural meat juices are 
sealed in... Anda complete variety that 
offers you a size and type of casing for every 
sausage product you make. Make the next 
order — Armour’s Natural Casings! 
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ARMOUR’S 
NATURAL CASINGS 
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Orderly Hog Marketing Imperative 


HE meat packing industry will be called upon 
a darian the coming months to slaughter and 
process most of the total of 83 million hogs which 
the Department of Agriculture has set as the goal 
for U. S. kill in 1942. Meat plants are preparing, 
so far as they are able, to carry their proportionate 
share of this heavy burden, but packers are point- 
ing out that the speed and efficiency with which the 
situation can be met will depend in large measure 
on the extent to which conditions beyond meat in- 
dustry control can be coordinated with the efforts 
of the packinghouses. 


It is particularly desirable, if gluts and resulting 
confusion, delays and needless expense are to be 
avoided, that hog marketing proceed in a regular 
and orderly manner and be spread over as long a 
period as possible. Each meat packing plant and 
the meat industry as a whole have a maximum 
weekly slaughtering and processing capacity be- 
yond which they cannot go. Overloading the in- 
dustry by sending to market in any one period 
more animals than the meat plants can handle 
would create much confusion and delay and would 
cause hogs to back up on the farms. 

It is very desirable, also, that the hog flow to 
market be regulated with consideration for the 
ability of the meat plants at each market to carry 
the load. There should be provisions for quickly 
shifting supplies of animals from one point to 
another should occasions demand, and for diverting 
shipments destined for one stockyards where sup- 





HE meat industry is doing something about 

lard. The first of a series of educational adver- 
tisements on lard appeared in the January 17 issue 
of the Journal of the American Medical Association 
and the same ad is now appearing in the February 
issues of Archives of Dermatology and Syphiology 
and the Journal of Pediatrics. Thus another for- 
ward step is taken in the American Meat Institute 
program to establish lard in its rightful position 
as the leading all—purpose shortening of the 
United States. 


Lard education and advertising among home 
economists and physicians, whose understanding is 
especially desirable because of their influence on 
consumer food habits, is only one part of the pro- 
gram approved at the 1941 Institute convention. 
Other activities now underway or planned include 





plies are sufficient to other yards where the supplies 
may be short. Only by such regulation and control, 
it seems, can full utilization be made of the in- 
dustry’s productive capacity. 

Transportation facilities sufficient to get hogs to 
market in an orderly fashion and provisions to 
prevent “gumming up the works” because of lack 
of ability to move product out of the plants when it 
is ready for consumption will be requirements. 
The packinghouses must be free to operate to the 
limit of their ability, for there will be little pro- 
ductive capacity to spare. They cannot do this if 
huge supplies of hogs are available to them on some 
days and few on others, and if coolers and freezers 
become clogged because of an inability to clear 
these bottlenecks, due to lack of transportation or 
waiting markets. England’s meat needs may ap- 
pear remote as a factor in the situation but a lack 
of shipping space in which to move product over- 
seas might conceivably handicap industry opera- 
tions seriously. 

Rapid feeding out and early marketing of hogs, 
arrangements by the Army, Navy and FSCC to 
accept large quantities of pork products when hog 
runs will be heaviest and provisions by govern- 
mental transportation regulating bodies to move 
hogs and products efficiently and sanely during 
November and December, 1942, and January, 1943, 
would do much to create and maintain workable 
conditions in the meat industry throughout the 
entire heavy hog run period. 


Another Step Forward 


a determined effort to improve the general quality 


of lard and a survey of the public’s attitude toward 
lard. 


The quality improvement campaign, under which 
minimum lard standards have been adopted and 
are being observed by packers producing most of 
the lard sold in this country, is making real prog- 
ress and packers are being given more help in im- 
proving their operating procedure so they can turn 
out better and more uniform lard. 


Improvement in lard’s position must be brought 
about step by step; each forward move must be 
consolidated to provide a sound base for later prog- 
ress. The problem is too complex for solution by 
any simple method. Processors and livestock pro- 
ducers should recognize this fact and commend the 
progress already made. 








_ NEW 

4 TIRES ™® | 
tie a 

me 


S A truck tire blowout sabotage? 
Certainly, if through negligence 
and failure of packer truck opera- 
tors or fleet maintenance men tires get 
insufficient, improper care, and thus 
fail prematurely or wear out completely 
when they should be good for many 
more miles. 

Unless owners and operators of indi- 
vidual cars, trucks and fleets exercise 
careful supervision over their tires’ use 
and condition for the duration, there is 
strong possibility that much rubber will 
be wilfully wasted. Such squandering of 
resources most certainly is sabotage. 

Of course, there will be some unavoid- 
able premature destruction of tires in 
service through injury. Truck tires can 
be cut severely and the cord bodies can 
be broken by severe impacts with road 
obstructions, so that the tire cannot be 
placed back in service through repairs. 
However, repairs can be made in most 
cases of injury. Most truck tires which 
fail are destroyed from entirely pre- 
ventable causes. 

Known to packer transport men by 
name, at least, are some of the most 
common preventable reasons for truck 
tire failure. The list includes mis- 
matched dual tires, over-inflation, under- 
inflation, use of wrong size or type of 
tire, misalignment of front wheels, fail- 
ure to change the wheel position of an 
irregularly worn tire and use of blow- 
out patches which destroy tires. Patches 
do not reinforce injured tires but cause 
pounding of the injured section against 
the road. 

Furthermore, packer management 
should not assume that these malprac- 
tices do not apply to their own opera- 
tions, because observation of some of 
the largest and best-operated fleets usu- 


A BLOWOUT IS SABOTAGE! 


By BAXTER WOOD 
Service Department, Goodyear Tire & Rubber Company 


following approved recommendations 
for tire care, but it is also important 
from the dollar and cents standpoint. 
It must be remembered that packer 
salesmen’s tires are irreplaceable and 
that packer truck tires may be difficult 
to replace. 

There are several points at which 
checkup should be made to eliminate 
preventable tire losses: 

INFLATION.—On fleets where daily 
mileage is not very high, checks should 
be made twice a week. On long hauls, 
tire inflation should be checked before 
every trip. Only by such checkups will 
variations in pressure be observed and 
under-inflation avoided. If inflation 
checkups are not made regularly much 
lower final tire mileage may be expected. 

On the other hand, over-inflation in- 
creases the rate of wear and causes cuts 
or breaks in the cord body because the 
tread and carcass are placed under 
greater tension. In case tires are over- 
loaded, a maximum of 10 lbs. above 
standard inflation is permissible. 

Use of caps on valve stems not only 
provides double air-seal, but also pre- 
vents foreign material from reaching 
the valve core. 

When not in use, and this should be 
particularly noted by packers who have 
a stock of tires, spare tires should be 
stored in a dark cool place and away 
from direct light, oil and grease, under 
the influence of which rubber quickly 
deteriorates. 

MISALIGNMENT. — No condition 
causes faster tread wear on tires than 
excessive “toe-in” or “toe-out.” Front 
tires on a vehicle are said to have zero 
“toe-in” when they are parallel in a 


vertical plane. If the two tires are 
closer together in front of the axle than 
at the rear, they are said to be toed-in, 
If they spread out, being farther apart 
in front than at the rear of the axle, 
they are said to be toed-out. Truck 
operators should recognize that new 
tires can be worn out completely in a 
few hundred miles with excessive toe-in 
or toe-out. Misalignment of this type 
usually results after a severe bump 
which bends the tie-rod or the steering 
arm. 


ROTATION.—Important, too, is the 
systematic plan of rotating tires to in- 
crease mileage. Records of a number of 
tractor and trailer operations indicate 
that rate of wear is definitely slower 
on front wheels than on rear. Typical 
example: tires applied on rear wheels in 
a certain operation were worn smooth in 
15,500 miles. On front wheels tires ap- 
plied at the same time gave 20,000 miles 
before they were moved to the rear 
wheels, after which an additional 16,500 
miles was obtained. Diagram at upper 
left illustrates a recommended method 
of tire rotation in order to obtain maxi- 
mum service. 


MATING.—Mating of tires used on 
dual wheel assemblies should be care- 
fully watched so that too great a dif- 
ferential does not exist between di- 
ameters of the two tires in the as- 
sembly. Under such conditions the 
larger of the two carries an undue pro- 
portion of the load and premature 
failure will probably follow. 

Furthermore, tires of different manu- 
facture should not be mated on the same 
dual wheel unless it is known that they 
have the same overall diameters. 


DUAL WHEELS REQUIRE SPECIAL ATTENTION 


For maximum efficiency and service, tires mounted on dual wheel assemblies should be 
mated as to overall diameter and condition of tread (left). If there is much differential 
in diameter, one tire carries too much load (right) and premature failure may result. 


ally discloses some type of tire abuse 
and neglect which goes on unrecognized. 

Not only is it a patriotic duty for car 
and truck tire users to save rubber by 
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MISALIGNMENT CAUSED THIS 


Uneven tire wear, resulting from misalign- 
ment of wheels, can destroy even a new 
tire within a few hundred miles, Mr. Wood 
points out. Packers should check alignment 
periodically for excessive toe-in or toe-out. 


BRAKES.—Eccentriec brake drums 
will tend to wear two flat spots (dia- 
metrically opposite) on tires. When a 
brake drum becomes eccentric, it should 
either be replaced or made concentric 
by machining, done while the drum is 
attached to the wheel or the hub with 
which it will be used. Otherwise, the 
same trouble will continue to exist when 
the wheel is mounted again. 

One extremely severe application of 
brakes may start a flat spot on a tire. 
Once begun, abnormal wear will con- 
tinue in that one spot because the wheel 
usually stops on that particular area of 
the tread. 

Not only do unequalized brakes have 
an effect on tires, but they also affect 
the operation of the vehicle. Some cases 
have been reported where mileage was 
practically doubled by properly equaliz- 
ing front and rear brakes. 

INSPECTION AND REPAIR.—Tires 
should be examined at least once each 
week for injuries. Embedded nails, glass, 
and stones should be removed. Tread 
or sidewall cuts which extend to the 
cord body require the vulcanization of 
new rubber on the injured spots. 

Breaks in the cord body, or cuts which 
go partially or completely through it, 
require new vulcanized sections. Gener- 
ally tires with breaks or cuts not more 
than 3 to 4 inches on the inside can be 
restored for satisfactory service. 

Search of the tire storage room in the 
packer’s garage may yield tires, which 
had previously been considered as scrap, 
but which in reality can be placed in 
service. 

Worn tires can be recapped (new 
tread rubber vulcanized on) providing 
the cord bodies are sound. Truck tires 
should be removed for recapping while 
there is still 144 to % in. of tread rubber 
remaining in the center—and always 
before they are worn to the cord body. 

Operators of trucks can obtain in- 
formation to assist them in getting 


maximum service from their tires and 
conserving rubber by writing to the 
service division, Goodyear Tire & Rub- 
ber Co., Akron, O., for a copy of the 
new Goodyear truck tire service chart 
or by requesting one from Goodyear 
dealers, stores or the district offices of 
the company. 


This chart measures 11x14 ins. for 
wall reference use. It covers the follow- 
ing subjects in concise manner: 


How to match dual tires, correct air 
pressures, rotating the position of tires, 
how to correct irregular wear, use of 
right size and type tires, checking wheel 
alignment, hot weather precautions, 
avoiding the use of blowout patches. In 
addition, the chart lists the recom- 
mended air pressures and maximum 
recommended carrying capacities of 
various size tires. 


QMC MARKET CENTERS 


Addresses of Quartermaster market 
centers where actual procurement of 
fresh meats, meat products and fish 
will be made were announced this week. 
Thirty centers throughout the country 
that will serve various camps, posts and 
stations will direct their orders to the 
11 points where the actual buying will 
take place. The latter are situated in 
the best meat producing areas, or where 
meat concentrations are large enough 
to handle the unusual demands of the 
military service. Addresses of the buy- 
ing points are as follows: 


Produce Exchange Bank bldg., Inde- 
pendence and Walnut sts., Kansas City, 
Mo.; Rooms 271 and 272, Boston Mar- 
ket Terminal, Fargo and C sts., South 
Boston, Mass.; Room 504, Fruit Trade 
bldg., 204 Franklin st., New York, 
N. Y.; Rooms 100 and 102, Produce 
Terminal bldg., 1201 Jones st., Fort 
Worth, Tex.; 101 Keyser bldg., Calvert 
and Redwood sts., Baltimore, Md.; 
Room 113, Board of Trade bldg., 301 
W. Main st., Louisville, Ky.; Rooms 
320-324, Consular bldg., 510 Battery st., 
San Francisco, Cal.; Rooms 231-233- 
235, Wholesale Terminal bldg., 746 S. 
Central ave., Los Angeles, Cal.; 212 
National bldg., 1008 Western ave. and 
Madison st., Seattle, Wash. and Room 
418, Produce Exchange, 1425 S. Racine 
ave., Chicago, Ill. Location of the New 
Orleans market center has not yet been 
announced. 


FEAR FOOD HOARDING 


The American Institute of Food Dis- 
tribution, Inc., New York, on February 
10 expressed concern over widespread 
consumer stocking of sugar, canned 
goods and other storable foods, which 
has created heavy demand for stocks 
that retail and wholesale grocers will 
seriously need before 1942 stocks are 
ready. Current sales of retailers are 
running 30 per cent ahead of 1941 and 
wholesale grocers are reporting sales 
ranging nearly 30 per cent above last 
year. 
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CONTEST BOOSTS MILEAGE 


The friendly rivalry existing among 
his drivers, dramatized by means of a 
simple colored chart kept on the com- 
pany’s bulletin board, has been found 
helpful by one meat and provision 
dealer in stimulating the men to get 
greater gasoline and oil economy from 
their trucks. A modification of the chart 
used is reproduced below. 


The mileage record of each truck was 
taken for one week at the beginning of 
the contest and posted on the bulletin 
board to show the initial standing of 
each man and truck, the miles per gal- 
lon represented by a red bar of the 
proper length. Thereafter, if the drivers 
exceeded their original mileage, the in- 
creases were added in blue, to the ex- 
tent of the additional miles. 

Naturally, each driver wanted to see 
a blue line at the end of his record, 
since this indicated that his mileage had 
improved. Kept on this basis, the chart 
constantly reflected the maximum mile- 
age each had attained since the start 
of the competition. 

During a preliminary test, any truck 
found not functioning efficiently was 
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MILEAGE CHART CUTS GAS COSTS 


Modification of chart used by provision 
firm to encourage drivers to improve mile- 
age through efficient driving practices. 
Shaded portion of chart denotes that 
driver later exceeded original mileage. 





tuned up and placed in A-1 condition, 
so that all were on practically the same 
basis when the contest started. “It was 
like a horse race,” reports a company 
official, “trying to get them all off to an 
even start, neck and neck, and then 
letting them fight it out on the home 
stretch. 

“This simple expedient produced ex- 
cellent results for several months while 
the spirit of the thing lasted. Each 
driver could see each week how he was 
doing and all took a keen interest in cut- 
ting down the cost. This naturally saved 
a pile of gasoline and got the drivers 
to form good driving habits. They 
stopped idling motors wherever possi- 
ble, used low and second gear as little 
as possible, and cut gas consumption. 


“We used this method not only to 
save gasoline, but also to do away with 
the purchase of mechanical aids (which 
cost real money), to test the driver on 
idling, starting in low gear and not 
changing, and so on. We feel that a com- 
petent driver will automatically do the 
right thing, but that if he is not com- 
petent you should find out without the 
use of mechanical aids, if possible.” 
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Can Restriction 





Order Hits 


Variety of Meat Products 


prohibitions on the manufacture 

and use of tin cans for foods and 
other products were announced Febru- 
ary 11 by the War Production Board 
in Conservation Order M-81. The board 
states that this order is expected to re- 
sult in the saving of approximately 40 
per cent in the amount of tin used by 
the canning industry over 1941. 


Concurrently, the WPB issued Prefer- 
ence Rating Order P-115, granting high 
priority ratings to canners for repairs, 
maintenance and expansion, to enable 
canners to pack fruits and vegetables 
provided for in M-81. A rating of A-l-a 
—the highest possible—is granted for 
emergency repairs to avert spoilage of 
fruits or vegetables. A rating of A-3 
is granted for other repairs, mainte- 
nance and expansion. Previously the 
canning industry operated within P-100, 
which carried a preference rating of 
A-10. 

Some of the provisions of M-81 of 
interest to meat canners follow. All 
cans are placed in four classifications: 

1—Primary product cans, on which 
production and use will be unlimited. 
The products in this classification in- 
clude fruits, vegetables, juices, etc. but 
no meats, except for delivery to Army, 
Navy and FSCC. 

2.—Secondary product cans, in which 
production will be limited to that of 
1940, or a stated percentage of the pack 
of that year. Meat products are in- 
cluded in this classification as follows: 


"Tove long expected restrictions and 


a.—Beef, veal and mutton (corned, 
roast or boiled; for human consump- 
tion only.) 

b.—Brains, only in 10%-oz. or 
larger cans; 75 per cent of 1940 pack. 


e.—Chili con carne when not packed 
with beans; only in 1-lb. cans. 


d.—Meat loaf containing at least 
90 per cent meat and no added water; 
75 per cent of 1940 pack. 


e.—Meat spreads; 50 per cent of 
1940 pack. 

f—Sausage in casings. Vienna 
sausage, only in 4-oz. or larger cans; 
75 per cent of 1940 pack. Sausage 
in oil, lard or rendered pork fat, only 
in No. 5 or larger cans; 75 per cent 
of 1940 pack. Other sausage in cas- 
ings, only in 12-o0z. or larger cans; 
only 25 per cent of 1940 pack. 

g—Bulk sausage meat, only in 
12-oz. or larger cans; 125 per cent of 
1940 pack. 

h.—Tongue, whole only; 75 per cent 
of 1940 pack. 

i—Boned chicken or turkey, only 
in 1-lb. or larger cans. 

j.—Chopped luncheon meat, only in 
12-0z. or larger cans; 125 per cent of 
1940 pack. 
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Effect on Consumers 


Canned meat turnover averages 
from 30 to 60 days. Meat for can- 
ning is available at all seasons of 
the year, and there never are on 
hand stocks of these products 
comparable in size to stocks of 
canned seasonal products, such as 
fruits and vegetables. 

Larger Chicago packers and 
canners estimated this week that 
stocks of canned meats, produc- 
tion of which is not provided for 
under the War Production Board 
order, are sufficient to supply con- 
sumers for only three to four 
months. 

However, many of the products 
which will not be available in cans 
after present supplies are ex- 
hausted can be had in other forms. 
Insofar as consumers are con- 
cerned, the order will merely make 
meat purchasing and preparation 
less convenient. 














k.—Potted meats, only in 3-oz. or 
5-oz. or larger cans; 125 per cent of 
1940 pack. (Smaller sizes limited to 
50 per cent of 1940 pack.) 

1.—Canned soups, broths, chowders, 
other than canned condensed soups; 
25 per cent of 1940 pack. Not to be 
packed after June 30, 1942. 

m.—Liquid oils, vegetable, marine 
and animal, or edible blends of such 
oils; only in 1-pt. or larger cans. 





3.—Special product cans on which 
production and use will be restricted to 
certain chemicals, drugs, etc. including 
glycerine. 

4.—Non-essential cans include all 
cans not specifically covered in one of 
the three foregoing classifications. This 
classification presumably includes such 
products as corned beef hash, canned 
hams, canned loins, canned picnics, 
tamales, spaghetti and meat balls and 
many other canned meat products. 


Production, sale and delivery of this 
group of products for February, 1942, 
are restricted to 50 per cent of produc- 
tion in February, 1940, and discontinued 
thereafter, except as may be permitted 
by the WPB. One paragraph in the 
order reads: “After March 1, 1942, no 
can manufacturer shall sell to a canner, 
and no canner shall use for packing, 
any non-essential cans manufactured 
prior to March 1, 1942, except to the 
extent permitted by the War Production 
Board, on the basis of an application 
showing that other use of such cans will 
be unduly or unnecessarily wasteful or 
wholly impracticable.” Dog food is 
classified in the above category. 


The 





The order does not limit the produe- 
tion, sale or delivery of cans made part- 
ly of black plate and partly of some 
material other than tin plate or terne- 
plate or exclusively of black plate. 

Lard in tins also is restricted, by this 
order. The provision relating to lard 
is: “Hardened edible fats and unhard- 
ened or hardened lard or rendered pork 
fat and edible tallow, and animal, vege- 
table and marine blends thereof, only 
in 3-lb. or larger cans and only at rate 
of 100 per cent of 1940 rate for first 
half of year and only 60 per cent of 
1940 rate after June 30, 1942.” 


Price Ceilings Weighed; 
Numerous Problems Loom 


Washington, D. C. (Special to The 
National Provisioner).—The problems 
of establishing ceilings on wholesale 
meat prices have been explained by 
officials of the food section of the Office 
of Price Administration at recent meet- 
ings with packers, livestock producers, 
chain store officials and representatives 
of the U. S. Department of Agriculture. 

The purpose of the meetings has been 
to develop a workable plan for setting 
and administering ceilings on meats 
should livestock prices (and related 
meat prices) advance materially beyond 
the “bottoms” which guard farmers’ 
interests under the price control act. 

There is no disposition to take im- 
mediate or arbitrary action on meat 
prices; in fact, the OPA meat and fish 
section now exists only in skeleton form. 
Officials of OPA have been warned of 
the complexity of the job and intend to 
analyze the situation thoroughly before 
acting. It is this desire to get the facts 
and “be prepared” which has led OPA 
to ask for the advice and ideas of ex- 
ecutives from the meat packing in- 

While pointing out that packers will 
benefit through prevention of any such 
inflationary price rise as occurred dur- 
ing the last war, OPA officials em- 
phasize that the provisions of the price 
control act contain the only clues as to 
possible price ceilings. 

Although there is a tendency to rec- 
ognize that ceilings on retail meat 
prices might be more desirable, it is 
believed that the job of establishing and 
maintaining such maximums would be 
even more difficult than that of setting 
limits on wholesale prices. 


WAGE-HOUR RECORDS 


A firm should be granted a hearing to 
determine whether it is actually en- 
gaged in interstate commerce before it 
is ordered to open its records to the 
Wage and Hour Division of the U. S. 
Department of Labor, the Sixth U. S. 
Circuit Court of Appeals ruled this week 
at Cincinnati, O. The court reversed 
a lower court order directing the Gen- 
eral Tobacco and Grocery Co. to produce 
records sought by the wage and hour 
administration. The company claimed 
it was engaged in intrastate commerce. 
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Canning Research Men Report on 


New Work of Interest to Packer 





RECENT TESTS FOR 
THERMOPHILIC CONTAM.- 
INATION IN CEREALS 














HE significance of thermophilic 

contamination of sugar has been 
known for more than ten years and 
there have been many communications 
regarding its occurrence and control. 
Some years following the identification 
of thermophilic organisms in sugar, it 
was found that starch might be con- 
taminated with the same types of or- 
ganisms possessing a resistance to heat 
comparable to those found in sugar. 
The work upon which the present report 
is based was undertaken in response 
to a suggestion that a survey be con- 
ducted to determine the suitability of 
certain cereals which could be used for 
canned meat products. The investiga- 
tion has consisted of a series of exam- 
inations made on cereal samples of dif- 
ferent kinds. 

Objective of the investigation has 
been to survey a representative. collec- 
tion of samples to obtain some idea as 
to the distribution of thermophilic con- 
tamination, and where low results were 
found to determine by repeat samples 
whether low counts were characteristic 
of the samples. 


Fifty-nine samples of flour and meal 
were submitted, representing the prod- 
uct from 15 manufacturers. In this 
group, 18 samples were of corn flour, or 
corn meal, from six manufacturers, four 
samples of oatmeal flour from one man- 
ufacturer and 37 samples of wheat flour 
from nine manufacturers. The starch 
method was used, in some cases modified 
to use a smaller amount of material 
than is the case with starch. The stand- 
ards upon the basis of which suitability 
was judged were those which have been 
announced for sugar—namely, total 
thermophilic spore count, not more than 
150 spores per ten grams; flat sour 
spore count, not more than 75 spores 
per ten grams; sulfide spoilage spores, 
not more than five per ten grams, and 
thermophilic anaerobes to be present to 
the extent of not more than four of six 
culture tubes. 


It was found that corn flour (or corn 
meal) samples were the most heavily 
contaminated. In these samples, 11 of 
18 (61 per cent) were below standard, 
five samples because of high total 
counts, ten because of high flat sour 
counts, and six because of high thermo- 
philic anaerobic counts. Maximum spore 
contamination was 10,000 per ten grams, 
with the second nearest approach to this 
a count of 850. 


Of the four samples of oatmeal flour, 
two were below standard, one because 
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MAINTAINING SAUSAGE QUALITY 


Jack Yeager of control laboratory in can- 

ning department of Cudahy Bros. Co., 

Cudahy, Wis., making a protein analysis 
on samples of fresh pork sausage. 





of high total count, and the other be- 
cause of high flat sour count. 


Wheat flour was the most suitable 
of the three types of material. Thirty- 
three of 37 samples were within stand- 
ard. The four samples which were 
below showed a high total and high 
flat sour count in one case, and high 
thermophilic anaerobic counts in three 
cases. It may be stated here, however, 
that the thermophilic anaerobic con- 
tamination was borderline in these 
cases. None of the samples tested fell 
below standard on account of sulfide 
spoilage spores. 

Examination of “repeat” samples ob- 
tained from manufacturers who had 
previously submitted samples of low 
contamination confirmed earlier findings. 


This investigation demonstrated that 
cereals may be obtained which are suit- 
able without sterilizing treatment as 
ingredients for canned meats and other 
non-acid canned products, and there is 
the indication that, where found, ther- 
mophilic contamination may be identi- 
fied with the source of production. 





These papers were presented by J. 
Yesair and E. J. Cameron, Research 
Laboratories, National Canners’ As- 
sociation, before the Meat Section 
of the annual Canners’ Convention, 
Chicago, on January 29. Other ma- 
terial delivered before the section 
will appear in an early issue. 











INHIBITIVE EFFECT 
OF CURING AGENTS 
ON ANAEROBIC SPORES 
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HE inhibitive effect of salts upon 

bacterial growth and spore germi- 
nation has long been recognized and we 
are all familiar with the practical effect 
of such inhibition. In papers presented 
before this section in recent years were 
described certain processing studies 
with canned meats, and in particular 
reference to work which had been done 
with lunch tongue. By means of experi- 
mental packs it was shown that the 
end point of spoilage was not the end 
point of destruction. In other words, 
we were able to isolate the test organ- 
isms from unspoiled cans which had 
been processed above the spoilage level. 


Following up these observations, it 
was possible to demonstrate that for the 
test organism which was used, there 
was a definite inhibition at 2.5 per cent 
sodium chloride and that at 5 per cent 
the inhibition was almost complete. The 
lunch tongue studies indicated confirma- 
tion of observations which had been 
made in non-meat products—namely, 
that where there is an inhibitive in- 
fluence and where spore resistance and 
germination is being studied, the effect 
is most pronounced on the more re- 
sistant spores. 


Jensen and Hess, before this section 
(1941), presented a very comprehensive 
picture of the effect of sodium nitrate 
on bacteria in meat. A most useful 
bibliography was presented in the 
printed paper, together with analytical 
treatment of the literature. Experi- 
mental work in reference to the mechan- 
ism of inhibition is described and the 
practical conclusion is drawn that “both 
theory and practice of curing meat and 
canning cured meat teach that nitrate 
is an invaluable ingredient and, for 
most cures, should not be omitted.” 


A reference by Jensen and Hess to 
the work of Tanner and Evans is 
worthy of repetition here. These work- 
ers obtained irregular inhibition of 
seven Cl. botulinum cultures with the 
use of NaNO; in a concentration from 
2.213 to 4.427 per cent and a concentra- 
tion of NaNO, from 0.0588 to 0.392 per 
cent failed to inhibit Cl. botulinum, Cl. 
putrificum, Cl. sporogenes in either pork 
infusion or egg medium. 


Tanner and Evans concluded that 
commercial curing mixtures (NaCl, Na- 
NO; and NaNO.) were effective in pre- 
venting growth and toxin formation 
when the proportions of curing mixtures 
to medium were such that the critical 
concentrations of NaCl were approx- 
imated. These observations would sug- 
gest a non-specificity in regard to the in- 
hibitory action of the salts which were 
studied. 

In our work we have had the guidance 
of the technical meat committee and for 
the study it was considered advisable to 
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Feature 


CHEESE-MEAT-LOAVES 


for extra sales 


‘A seasonal seller that has become a 
year ‘round favorite’. . . THAT’S 
the story of the cheese-meat-loaf. 


Are you collecting your share 
of sales from this profitable spe- 
cialty? Delicious, “‘different’’, the 
cheese-meat-loaf CAN be one of 
your most profitable items this 
year. Make it a winner for you in 
'42—here’s how: 

To your loaf’s regular quality in- 
gredients add Special Swiss Blended 
With American. Notice the word 
“special.” Itsimply means this prod- 
uct is specially made for meat loaf 
manufacture. It won't run or smear 
at usual baking temperatures. It’s 
dependable and it gives your loaf 
a flavor and appearance your cus- 
tomers won't soon forget. 


Don't delay ordering Special 
Swiss Blended With American. Start 
now after those extra-profit sales 
which cheese-meat-loaves can bring. 


WARD MILK 
PRODUCTS DIVISION 


KRAFT HEE E OMPANY 
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ARMY MEN VISIT DISPLAY AT CANNERS’ CONVENTION 


These U. S. Army representatives, shown with two canning executives, found much of 


| interest in the series of exhibits staged by American Can Co. at the 1942 Canners’ Con- 


vention, Chicago. The men in the photo, who are focussing their attention on a can of 


| Army field ration, are (Il. to r.) G. C. Scott, Minnesota Valley Canning Co.; Brig. Gen- 
| eral Joseph E. Barzynski, commanding general of the Quartermaster Depot, Chicago; 


E. T. Claire, Republic Food Products Co.; Colonel R. A. Isker, head of the Army sub- 
sistence research laboratory; Major L. O. Whitaker, Procurement Department, and Cap. 


| tain W. W. Gildersleave, adjutant in charge of public relations and publicity. This panel 


of the Canco display dramatized the role of canned foods in war. 





use a strain of Cl. botulinum rather 
than our P.A. No. 3679 which, for many 


| years, has been used as an index or- 


ganism in studies of putrefactive spoil- 


| age. The plan of work contemplated 
| the determination of various salt effects 


using NaCl, NaNOs, and NaNO: The 
program was divided into five main sub- 
divisions. 

Specifically, the objectives of the pro- 
gram were as follows: 

1.—To determine the effect of the 
various salts, alone and in combination, 


| on the germination of spores of Cl. 
| botulinum No. 62-A, the spores being 
| unheated/except for detoxification. 


2.—To determine the effect of vari- 
ous curing salts, alone and in combina- 
tion, on the germination of detoxified 
spores of Cl. botulinum No. 62-A, heated 


| in the presence of the salts for various 
| times and temperatures. 


3—To determine the effect of the 
various salts on the destruction curve 


| and thermal death time curve of Cl. 
botulinum No. 62-A. 


4.—To determine the effect of curing 


| agents on the heat resistance of Cl. 
| botulinum No. 62-A in meat. 


5.—To determine the-veffect of nitrate 


| or the production of botulinum toxin. 


Significant results of these investiga- 
tions are summarized below: 

The curing salts—NaNO;, NaNoO., 
and NaCl—exercise inhibitory effects in 
different degrees, individually and com- 
positely. In a meat infusion agar, 
greater than 70 per cent reduction in 
spore counts was brought about by the 
introduction of 0.1 per cent NaNOs, or 
0.005 per cent NaNO,, or 2 per cent 
NaCl. Salt combinations representative 
of curing practices may result in a 


growth reduction of 100 per cent. 


The effect of the curing salts on the 
thermal] death time of the test organism 
is apparently to reduce the time at tem- 
peratures lower than 230-235 degs. F., 
and the slopes of the thermal death 
time curves are greater when the salts 
are added. This phase of the work is 
deserving of further study. 

When spores of Cl. botulinum are in- 
corporated in cured meat and thermal 
death times compared with those of the 
spores incorporated in uncured meat, 
the inhibitive effects of the curing salts 
are apparent, but when the heated me- 
dium is subcultured in a liquid medium, 
there is no destructive influence. Re- 
sistance values determined by subcul- 
ture after heating are approximately 
the same in the cured and uncured meat, 


Office to Coordinate 
Military Food Buying 


John A. Martin, Oak Park, IIl., has 
been appointed assistant to Douglas 
MacKeachie, director of the War Pro- 
duction Board Purchases Division, and 
will establish offices in Chicago to co- 
ordinate purchases of perishable foods 
for the Army, Navy and Marine Corps, 
it was announced this week. Mr. Martin, 
formerly vice president and general 
manager of the Wesco Foods Co., for 
ten years was director of produce oper- 
ations for the Kroger Grocery & Baking 
Co., of which Wesco is a subsidiary. 


BUY U. S. DEFENSE BONDS 
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CERELOSE 


(Pure Dextrose) 


WET CURES 
FOR HAM 


Tests Prove Cerelose 


Cures Produce a Better 
Finished Product 














N UMEROUS tests on ham and all types of cured 
and smoked meats prove that full advantages of 





MOS NET WEIGHT 


bi ai the properties of CERELOSE (pure Dextrose) are 


obtainable only when it is used in a 100% replace- 
ment in wet cures. With a 100% replacement of 
CERELOSE the finished product shows up definitely 

PURE superior—in flavor, color, texture. 
DEXTROSE =: Manufacturers of leading quality brands of cured 
SUGAR and smoked meats report that amounts of CERELOSE 
+ may be varied, depending on flavor, color and type 


KARO SYRUP t . 
conn encoucrs of product the processor wishes to produce. 


REFINING c 
: MEW YORK. U.S.A. 


333 N. Michigan Avenue, Chicago, Illinois 
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History Repeats... 











A Ft. Custer, Mich., sentry was some- 
what taken aback when Myrl Leonard 
of Battle Creek, salesman for a meat 
packing company, presented a pass to 
the reservation which had been issued 
24 years ago, during World War I. The 
sentry refused to accept the pass and 
consulted the post provost marshal, who 
acknowledged it and gave the packer 
salesman one that was more up-to-date. 
Mr. Leonard explained that the old pass 
was given him in 1918, when he was 
doing the same work for the same firm. 


Swift Plans Oil House ~ 


A new six-story oil house, providing 
modern margarine manufacturing and 
edible fat processing facilities, is 
planned by Swift & Company for im- 
mediate construction at the company’s 
Kansas City, Kans., plant. The unit will 
be built next to the present margarine 
building and will replace a former struc- 
ture. Containing 16,000 sq. ft., it will 
be located in the northeast section of 
the company’s large tract at Kansas 
City, marking another step in a mod- 
ernization program being carried out 
there by the company. 


Henry G. Weimer Dies 


Henry G. Weimer, 62, retired official 
of the Weimer Packing Co., Wheeling, 
W. Va., passed away on February 1 in 
the Ohio Valley General hospital, 
Wheeling, after suffering a stroke two 
days earlier. He had been in ill health. 
Becoming associated early in his busi- 
ness career with the Weimer meat pack- 
ing firm, which was headed by his 
father, Mr. Weimer and his brother, the 
late William G. Weimer, operated the 
company for many years following the 
father’s death. Henry Weimer served as 
secretary and treasurer of the company 
for a long period, retiring two years 
ago. Entombment was in Greenwood 
mausoleum. 


New Sausage Plant to Open 


Walter H. Meyer, executive owner of 
the Meyer Sausage Factory, Ironwood, 
Mich., has announced the scheduled 
opening of a streamlined new sausage 
plant at Hurley, Mich., about the middle 
of this month. The new plant is expected 
to serve the company’s customers in 
Hurley and west of that city, and is 
housed in a remodeled building measur- 
ing 30 by 75 ft. Two ice machines, two 
smokehouses and modern sausage room 
equipment are among the features of 
the unit. Cork insulation is employed 


in the cooler. 
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West Texas Packing Co. 
Plays Host at New Plant 


Formal opening of the new plant of 
the West Texas Packing Co., San 
Angelo, Tex., was held on February 8, 
with the company playing host to all 
comers from 2 to 6 p.m. Sandwiches, 
coffee and other refreshments were 
served. 

The new plant is owned and con- 
trolled by prominent ranchmen in the 
San Angelo area and is designed as an 
outlet for livestock raised in western 
Texas. Work on the unit was begun 
last year when the old West Texas 
Packing Co. was recapitalized and a 
new board of directors elected. Mem- 
bers of the board include Pat Jackson, 
president; W. I. Marschall, vice presi- 
dent; Carl D. Huntington, secretary- 
treasurer; H. C. Noelke, Frank O’Neal, 
John Bates and Foster Rust. 

Built and equipped at a cost of 
$50,000, the new plant is of concrete 
construction. Its coolers have a capacity 
of 300 cattle, 200 hogs, 200 lambs and 
30,000 lbs. of sausage per week. The 
three smokehouses have a combined 
capacity of 36,000 lbs. of product; 17 
varieties of sausage and prepared meats 
are now in production. Refrigerated 
trucks operated by the firm serve a 
distribution area 150 miles in radius 
around the city of San Angelo. 








Prersonalities and Events 
Of the Week 


R. O. Brooks was elected president 
and treasurer of the Brooks Packing 
Co., Tulsa, Okla., on January 2. He will 
also serve as general manager of the 
company, which was established in 1936 
by the late A. E. Le Stourgeon and the 
Brooks brothers. Mrs. Le Stourgeon 
was elected vice president and Dave 
Hewett, secretary. On February 4, C. W. 
Brooks sought a district court injunc- 
tion against Mrs. Le Stourgeon, R. 0. 
Brooks and Dave Hewett, to prevent 
their “excluding” him from the board 
of directors as a result of differences 
over management of the company. Mr. 
Brooks contended that in January the 
board of directors removed him from 
office. 

Christ Lisberg, head of the Saratoga 
Meat Products Co., Chicago, has been 
enjoying a Florida mid-winter vacation. 

Henry Neuhoff, founder and former 
president of Neuhoff Packing Co., Nash- 
ville, Tenn., has been reelected as a 
director of the Life & Casualty Insur- 
ance Co., Nashville. 

At the suggestion of the Philadelphia 
Retail Meat Dealers’ Association, of 
which John C. Deindorfer is executive 
secretary, a grease-saving plan similar 












































KINGAN & CO. SHOWS NEW PACKAGED MEAT PRODUCT 


At the Palmer House headquarters of Kingan & Co. during the Canners’ Convention, 

D. J. McVey, sales manager of the canned meat division, stands beside the company’s 

colorful display of canned meats. He holds one of the Kingan Tasti-Squares, a vacaum- 

packed product packaged in pliofilm and offered in 5- and 2-Ib. sizes. A 12-oz. unit is 
also being developed by the Kingan company. 
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to that adopted in Chicago is now being 
given a trial. Housewives save the 
grease and sell it to their retail meat 
dealers, with increased production of 
glycerine (a by-product of soap manu- 
facture) the ultimate goal. “Housewives 
Now Can Roast Axis,” headlined a 
Philadelphia newspaper in detailing the 
plan. 

Galat Packing Co., Akron, O., has 
completed arrangements for its em- 
ployes to participate in the purchase of 
defense savings bonds through pay 
check deductions, George Galat, presi- 
dent, announced on February 3. All the 
firm’s employes are participating, he 
declared. 

Work has already begun on the con- 
struction of a new cold storage plant at 
the Iowa Packing Co., Des Moines, it 
was announced recently. The St. Paul 
firm of J. S. Sweitzer & Son has been 
awarded the contract for the $300,000 
project. 

Vernon D. Beatty, advertising man- 
ager of Swift & Company, Chicago, has 
been named a member of the outdoor 
advertising committee of the Associa- 
tion of National Advertisers, Inc. 

Therone A. Noble, jr., Acme Packing 
Co., Seattle, has been elected an associ- 
ate of the American Institute of Ac- 
countants. 


J. C. Parker, superintendent of 
Kingan & Co., Indianapolis, attended a 
meeting of former marines at Wash- 
ington, D. C., held to discuss means of 
accelerating sales of defense stamps 
and bonds through business organiza- 
tions. A former marine, Mr. Parker was 
selected to represent Indiana and IIli- 
nois at the meeting. 

John F. Buckley, American Meat In- 
stitute representative, recently dis- 
cussed the Institute’s national advertis- 
ing program before a meeting of ap- 
proximately 200 retail meat dealers of 
Lewiston and Auburn, Me. E. W. Pen- 
ley Co., Armour and Company and 
Swift & Company sponsored the presen- 
tation. 


Corned beef and other types of beef 
in cans will be exported from Venezuela 
to the U. S., it has been announced by 
the Venezuelan Cattle Industrial, a gov- 
ernment agency, which has just com- 
pleted the construction of a large pack- 
ing and canning plant in San Fernando 
de Apure. The plant is equipped to 
handle 150 head of cattle daily. It cost 
approximately $500,000 and is equipped 
with diesel-motored electric plant and 
other modern features. 


Work has started on a building to be 
occupied by the Nebraska Beef Co., 
Omaha, Neb. The one-story unit will 
measure 27 by 45 ft., incorporating con- 
crete floors and concrete block construc- 
tion. 

George A. Copeland, 63, treasurer of 
Edmond Weil, Inc., New York, dealers 
m skins and hides, died January 23 
after a brief illness. 

Matthew V. Cleary, assistant mana- 
ger of the wool department of Swift & 
Company, Philadelphia, died on January 
19 in St. Petersburg, Fla., where he was 
vacationing. He was 52 years old. 


The National Provisioner—fFebruary 14, 


George A. Eastwood, president, Ar- 
mour and Company; George M. Foster, 
vice president, John Morrell & Co., and 
John Holmes, president of Swift & Com- 
pany, are among members of the 1942 
board of directors of the National Asso- 
ciation of Manufacturers, as announced 
recently in New York. 


With approximately 286,000 head of 
cattle, calves, lambs and hogs, valued 
at nearly $7 million, going through the 
Los Angeles plant of Swift & Company 
in 1941, the plant enjoyed another ban- 
ner year, according to A. L. Eviston, 
general manager. 

A plan proposed by Jay C. Hormel, 
president, Geo. A. Hormel & Co., Austin, 
Minn., to conserve labor in that city by 
exchanging work- 
ers from one em- 
ployer to another 
is to be tried out 
by the Austin 
chamber of com- 
merce. Under the 
plan, employes 
could be moved 
from one plant to 
another as needed 
to meet seasonal 
requirements. Such 
an arrangement 
may be needed, Mr. 
Hormel declared, 
because of a labor 
shortage resulting 
from the demands 
of the armed forces and war industries. 
Adoption of the plan should result in 
reduced cost of unemployment compen- 
sation, he pointed out. The packer pro- 
posed a community-wide employers’ as- 
sociation to act as an employment 
clearing house. 

Charles Wacker has taken over his 
duties as new general superintendent of 
the Sioux City, Ia., plant of Armour and 
Company. Mr. Wacker has seen service 
with the company for a number of years 
in various cities, including St. Joseph, 
Ft. Worth, Mason City, Ia., and most 
recently, Kansas City, where he was 
superintendent of the plant there. 

The nation’s livestock and meat in- 
dustry is planning to make available 
the greatest supply of meat and meat 
products in the nation’s history this 
year, R. C. Pollock, general manager of 
the National Live Stock and Meat 
Board, told a farm and home week au- 
dience at Madison, Wis., on February 4. 
“Take advantage of these times to get 
out of debt, be satisfied with reasonable 
prices and don’t try to reach out for the 
last dollar, should the speculative fever 
arise,” was the advice given to livestock 
producers by Charles E. Snyder, editor 
of the Chicago Drovers’ Journal. 

G. A. Billings, vice president of the 
Cudahy Bros. Co., Cudahy, Wis., de- 
clared recently that the company will 
match, dollar for dollar, the contribu- 
tions of its workers to the Badger 
bomber fund being raised by a Milwau- 
kee daily. 

Due to a large volume of lend-lease 
business, the Drummond Packing Co., 
Eau Claire, Mich., has increased its op- 
erating personnel by approximately 15 
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per cent since last September, accord- 
ing to company officials. 


The S. St. Paul plant of Swift & Com- 
pany paid out a total of approximately 
$60,000,000 in 1941 for livestock, dairy 
and poultry products, John Holmes, 
company president, announced during a 
visit there on January 20. Only through 
the application of the golden rule can 
business hope to weather economic 
storms ahead, he declared. 


John E. O’Malley, Armour and Com- 
pany woolhouse, Chicago, returned 
home last weekend after being under 
observation for a month in Mercy hos- 
pital. 

James E. Menzies, beef grader at the 
plant of the Estherville Packing Co., 
Estherville, Ia., since its opening in 
September, 1937, has been appointed 
manager of the plant, according to Fred 
M. Tobin of Rochester, N. Y., president 
of the company. Mr. Menzies succeeds 
the late D. D. MacKenzie, who died 
about two weeks ago. He is succeeded as 
beef grader by George Burtis. 


Activities of Consolidated Dressed 
Beef Co., Consolidated By-Products Co. 
and Philadelphia Abattoir Co. of Phila- 
delphia have in no way been altered by 
their combination under one company— 
Consolidated Dressed Beef Co., Inc., 
Grays Ferry ave. and 36th st., Phila- 
delphia—according to officials of the 
company. Corporate changes announced 
recently only group the three firms’ 
operations under Consolidated Dressed 
Beef Co., Inc., rather than Consolidated 
Dressed Beef Co. 


Approximately 250 members of the 
southern California meat packing, live- 
stock and business fields gathered late 
last month at the Midwick Country club, 
near Pasadena, at a testimonial dinner 
to J. A. MeNaughton, who has retired 
after 19 years as vice president and 
general manager of the Los Angeles 
stockyards. 

E. A. Trowbridge, Wilson & Co., Chi- 
cago, provision department, is reporting 
for duty at Ft. Benning, Ga., Feb. 15, 
as a first lieutenant. 


Dennis A. Wagner, assistant district 
manager, the Cudahy Packing Company, 
New York, died suddenly on February 
2 at his home in The Bronx. Mr. Wag- 
ner, who was in his 58th year, started 
with the company as a salesman in 
1906; resigned a year later to go into 
the retail meat business, but returned 
to Cudahy in 1912 as salesman at the 
Brooklyn branch. In 1915, he was ap- 
pointed manager of the 35th Street, 
New York branch, and some 18 months 
later, was promoted to assistant district 
manager in charge of beef sales in the 
New York territory, which position he 
held until his passing. 

Morris Averch, president, Capitol 
Packing Co., Denver, was in Washing- 
ton, D. C. recently and completed nego- 
tiations for BAI approval of his plant 
and operations. Before returning West, 
he visited in New York and spent some 
time with R. W. Earley, packinghouse 
products broker, who will represent him 
in this territory when he completes 
plans to make shipments to the East. 
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ON GUARD 


> AGAINST HIGH REFRIGERATION COST 
* AGAINST INTERRUPTIONS DUE TO 
BREAKDOWNS, ADJUSTMENTS, REPAIRS 















WITH packing plants playing such a vital part in tion by installing BAKER Refrigeration. See the 
national defense, low-cost, uninterrupted refrigera- nearest BAKER representative or write direct to the 
tion is more important than ever. factory for complete information today. 


Emergencies like this emphasize the advantages 
provided by BAKER equipment. Important savings 
are achieved by the use of removable safety heads, 
multiple suction and discharge valves, Nickelite 
connecting rod bearings, full force feed lubrication, 
with cylinder walls and valves lubricated by 5-point 
sight feed pressure lubricator, and other important 
features that reduce power consumption and main- 
tenance costs to the minimum. 


BAKER AMMONIA 
COMPRESSOR 
Furnished in sizes from 1 to 1 
one capacity. on ae installa. 
ions pr 
sited. Self-contained condensing 


units available in sizes from 1 to 
5 tons, 






















Freedom from frequent, time-consuming, costly in- 
terruptions due to breakdowns, adjustments and 
repairs is also assured. BAKER uses only the finest 
materials available for each part, carefully tested 
for their ability to resist wear, breakage, and dis- 
tortion. Simplified design, precision manufacture, 
and thorough tests under actual load conditions 
before the machine leaves the factory are a further 
guarantee of long life and trouble-free performance. 
Assure your plant of low-cost,"dependable opera- 
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eWOURING QUALITY 


BAKER: MACHINE COMPANY, INC. 
; 1514 EVANS ST. - - -. OMAHA, NEB. 
SALES AND SERVICE IN PRINCIPAL CITIES 


»»»»» AUTHORITY ON MECHANICAL COOLING FOR 37 YEARS ««««« 
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KENTUCKY PLANT, SWEPT BY 


FIRE, OPENS 


\ ee can’t keep a good plant down! 

A little over a year ago, the 
plant of J. F. Schneider & Son, 
nestled picturesquely in the wooded hills 
at Middlesboro, Ky., was destroyed by 
fire. George Schneider, president, and 
his associates sustained a loss of ap- 
proximately $40,000, and the community 
felt its own loss keenly. Whether the 
plant would be replaced constituted a 
leading topic of conversation among 
residents of the city and the surround- 
ing area. 

Middlesboro was not long in getting 
an affirmative answer. On July 15, the 
company began operations in a modern 
new plant erected on the old site. A 
few weeks ago, at its formal opening, 
more than 350 visitors were shown 
through the new structure, built and 
equipped at a reported cost of around 
$50,000. 

“It has taken a lot of work, a lot of 
planning and a lot of thinking by the 
people of this organization to rebuild,” 
commented the local newspaper editor, 
“but we feel sure they are proud of 
their efforts. They are now able to go 
forward in a much bigger and better 
way. They are able to serve their cus- 
tomers and to give employment to many 
people.” 

The accompanying photographs and 
floor plans illustrate the layout and 
some of the features of the new 


MODERN UNIT 


Schneider plant. The unit is of fireproof 
construction, with brick walls and con- 
crete floors. Sturdy precast ‘joists sup- 
port the concrete roof. Stock barns, a 
garage and an office building complete 
the plant’s physical property. Present 
daily capacity of 20 beeves and 60 hogs 
could be doubled if necessary, it is 
pointed out. 


Chill room, measuring 7% by 41 ft., 
contains two overhead tracks, while 
carcass storage room, 40 by 23 ft., is 
equipped with seven rails. These rooms, 
as well as the pork cutting and piece 
cooler, packing cooler, freezer and 
pickling cooler, are equipped with Geb- 
hardt cooling units. 

Sausage manufacturing room meas- 
ures 42 by 18 ft. and is equipped with 
“Boss” machinery, as is the killing 
room, 42 by 48 ft. in size. Two smoke- 
houses, a cooking room, shipping room, 
machine room, hide room and boiler and 
rendering room are other features of 
the new plant. Refrigeration equip- 
ment includes one Frick and one Car- 
bondale compressor and ammonia con- 
denser. Toledo scales are used through- 
out the plant. 


Products of J. F. Schneider & Son, 
Inc., are marketed under the Pinnacle 
brand. Geo. W. Schneider is president, 
secretary and general manager of the 
company and C. W. Conner is vice presi- 
dent and treasurer. 


HERE AND THERE AT NEW SCHNEIDER PLANT 


1.—Exterior view of the building, showing 


delivery trucks. 2.—Display of Pinnacle 


brand products in shipping room during recent open house program. 3.—Beef cooler. 
4.—View in Schneider sausage department. Plan of first floor is reproduced below. 
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Set Up Rationing 
on Retreaded Tires; 
Other WPB Orders 











UTHORITY to ration retreaded and 

recapped tires was delegated this 
week by Donald M. Nelson, War Pro- 
duction Board chairman, to the Office 
of Price Administration. 


Other Washington developments of 
the week which will influence meat 
packing and sausage manufacturing 
operations dealt with the ban on sales 


of certain classes of trucks, maximum 
prices on soybean oil and peanut oil 
(see page 40), conservation of vitamin 
A, and additional orders relating to hog 
bristles, damaged burlap, metal drums, 
steel barrels and paperboard. 


RETREADED TIRES.—Rationing of 
retreaded and recapped tires, effective 
February 19, will be on the same basis 
as that recently announced for new 
tires and tubes. Tires for passenger 
cars, trucks, buses, farm implements 
and other wheeled vehicles are included. 


Two eligibility lists are set up under 
the program, List A _ corresponding 
closely to that issued in connection with 
rationing of new tires. List B includes 
trucks not included in List A, taxis, 
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In military circles, in civilian defense activi- 
ties, in the home, and in business. . 
first call today is for dependability ...in 
men, materials and machines. 


. the 


Commercial refrigeration has served industry 
and business for many years in conserving 
and preserving perishable foods and mater- 
For more than 30 years Lipman Auto- 
matic Refrigeration has been favored by 


bs industry and commerce for its dependability 
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OPERATION FOR 
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HIGH OIL LEVEL. 


.in performance, in refrigerating effici- 
.in low-cost operation. . 
dom from annoying service interruptions. 


-in free- 


Now when dependability is more important 
than ever, Lipman Automatic Refrigeration 
is available for unfailing service wherever 
dependable refrigeration is needed. 


FOR SUPERIOR 
LUBRICATION GENERAL REFRIGERATION DIVISION 
Q Yates-American Machine Company 


There is a Lipman Auto- 
matic Refrigerating Unit 
to meet your needs. 
Write for Literature. 


AIR CONDITIONING 
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certain passenger car classifications and 
others. List B truck eligibles, it is an- 
nounced, will be issued retreads during 
the last several days of each month, 
but only if rubber remains unused from 
List A demands. February quotas by 
states will be announced in a few days. 

Under List A are included trucks pri- 
marily engaged in transportation of 
raw materials, semi-manufactured 
goods and finished products, including 
farm products and foods, but not those 
carrying such materials and goods to 
the ultimate consumer, as, for example, 
trucks used by retail meag dealers. The 
B list includes passenger cars used by 
traveling salesmen “who are engaged 
in the sale of farm, extractive, or in- 
dustrial equipment, foods or medical 
supplies, the distribution of which is 
essential to the war effort.” 

On February 7, Leon Henderson, ad- 
ministrator of the OPA, announced that 
plans are being worked out to provide 
truck and bus fleet operators with emer- 
gency ration certificates so that essen- 
tial long-haul trucks and buses will be 
able to replace blown tires and tubes on 
the road without undue delay. It will be 
handled through issuance of emergency 
certificates through local rationing 
boards. 

TRUCK BAN EXTENDED. — The 
War Production Board on February 12 
announced that the ban on sales of 
light, medium and heavy trucks and 
truck trailers had been extended to Feb- 
ruary 28 to permit the completion of 
rationing programs. 

METAL DRUMS.—To help conserve 
American steel stocks, the Office of Ex- 
port Control this week announced new 
provisions covering export under gen- 
eral or unlimited licenses of metal 
drums and containers, filled or unfilled, 
for oil, gas and other liquids and solids. 
Effective February 20, export of such 
containers will be authorized under gen- 
eral license only to Canada, Great Brit- 
ain and Northern Ireland, Newfound- 
land, Greenland and Iceland. Metal 
drums and containers of 30-gallon or 
less capacity, except gas cylinders, may 
be exported under general license when 
filled with a commodity whose expor- 
tation has been authorized. 


USED STEEL BARRELS.—An 
amendment to Price Schedule No. 43, 
covering used steel barrels and drums, 
was announced by the OPA on February 
2, effective immediately. It limited the 
ceiling to three classifications of barrels 
and drums—50-58-gal., 29-33-gal., and 
14-16-gal. capacities—and extended the 
ceiling price for raw used drums to any 
purchaser, instead of only the user and 
reconditioner, as before. 


Definition of a reconditioned drum 
was tightened to insure that complete 
reconditioning is necessary to obtain 
price differentials granted m the sched- 
ule. Whereas the original schedule 
granted a 25c premium for recondi- 
tioned 50-55-gal. drums that had been 
lacquer-relined and baked, the amend- 
ment provides that any lined and recon- 
ditioned drum of these capacities that is 
suitable for use as a food drum can com- 

(Continued on page 30.) 
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FATS AND OILS MOVEMENT 


Factory production of animal and 
vegetable fats and oils during the 
three-month period ended December 31, 
1941, were as follows: Production of 
vegetable oils, 1,938,952,000 lbs.; fish 
oils, 81,685,000 Ibs.; animal fats, 761,- 
446,000 lbs.; greases, 140,991,000 Ibs.; 
other products, 954,416,000 lbs. 

These compare with the following 
totals during the same period of 1940: 
Vegetable oils, 1,899,873,000 lbs.; fish 
oils, 91,722,000 lbs.; animal fats, 672,- 
886,000 Ibs.; greases, 126,451,000 Ibs.; 
other products, 872,540,000 Ibs. 

The largest items in 1941 were cot- 
tonseed, crude, 541,264,000 lbs.; cotton- 
seed, refined, 422,124,000 lbs.; lard, 460,- 
871,000 Ibs.; shortening, 315,707,000 lbs. 
and linseed, 251,723,000 lbs. Production 
of refined vegetable oils during the 
period was as follows: Cottonseed, 422,- 
124,000 lbs.; peanut, 24,293,000 Ilbs.; 
coconut, 97,464,000 Ibs.; corn, 42,794,000 
Ibs.; soybean, 108,850,000 lbs.; palm- 
kernel, 1,283,000 Ibs.; palm, 35,586,000 
Ibs. and babassy, 1,796,000 Ibs. 

Consumption of vegetable oils during 
the quarter ended December 31, 1941, 
totaled 1,636,693,000 lbs., compared with 
1,548,352,000 lbs. during the corre- 
sponding period of 1940; fish oils, 54,- 
513,000 Ibs., compared to 51,818,000 Ibs.; 
animal fats, 350,722,000 lbs., compared 
to 269,361,000 Ibs.; greases, 118,673,000 
Ibs., compared to 98,639,000 lbs.; other 
products, 515,290,000 lbs., compared to 
464,653,000 Ibs. 


TIME FOR CHANGING CLOTHES 


Clothes are changed on the employe’s 
own time when he is free to wear his 
work clothes home, Thomas W. Holland, 
Administrator of the Wage and Hour 
Division, U. S. Department of Labor, 
stated last week in response to in- 
quiries. However, a proper interpreta- 
tion of the wage and hour law, he said, 
would hold that workers required to 
change clothes on the premises would 
be considered working during that 
time. 

For enforcement purposes, a tol- 
erance of not more than five minutes at 
the end of each day will be allowed, in 
view of the difficulties of keeping ac- 
curate records. Whether the work 
clothes worn by the employes are their 
own, or uniforms owned by the em- 
ployer, has no bearing, he said. 


FLASHES ON SUPPLIERS 


B. F. GOODRICH CO.—The former 
mechanical goods and sundries sales di- 
visions of B. F. Goodrich Co. have been 
combined and given a new name, the 
industrial products sales division, an- 
nounces W. S. Richardson, division gen- 
eral manager. B. F. Stauffer will be di- 
vision assistant general manager in 
charge of Miller plant activities; L. H. 
Chenoweth, manufacturers’ sales; C. F. 
Conner, distributor sales, and C. O. 
Delong, operations. 
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ANEMOSTAT DRAFTLESS AIR DIFFUSERS 
‘une Drafiless— Even— Positive Air 
y Disdribution Within a Cooler 


Sausage Chilling Room 
Monroe Packing Co., Gary, Ind. 





DRAFTLESS DISTRIBUTION —Retards Dehydration - Reduces Shrinkage 
Facilitates Processing. 


EVEN DISTRIBUTION —Equalizes Temperature - Equalizes Humidity - 
Accelerates Cooling + Reduces Shrinkage - Preserves Natural Bloom 
of the Product. 


POSITIVE DISTRIBUTION — Prevents Dead Air Spots - Prevents Slime 
and Mold. 


The ANEMOSTAT enables the accurate maintenance of conditions within 
the room which are conducive to Highest Operating Efficiency and better 
preservation of Products for longer periods of time. 


THERE IS AN ANEMOSTAT DESIGNED FOR EVERY PACKING HOUSE APPLICATION. 
Leading Packers everywhere are using ANEMOSTATS for many types of 
applications. 


ANEM@OSTAT 


CORPORATION OF AMERICA 
10 East 39th Street New York, N. Y. 
REPRESENTATIVES IN PRINCIPAL CITIES 


“NO REFRIGERATION SYSTEM IS MORE EFFICIENT THAN ITS AIR DISTRIBUTION” 
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Refrigeration’s Role in U. S. War Effort 


by maintaining his refrigerating 

plant in first-class operating con- 
dition, is contributing in no small meas- 
ure to our war effort. He should be con- 
scious of this, but probably thinks of 
refrigeration principally in terms of his 
own direct interests and problems. How- 
ever, refrigeration is contributing in 
many ways to the winning of the war 
other than in food preservation, for in 
many instances low temperatures are 
essential for the production of vital war 
equipment and supplies. 

Some of the more important uses of 
refrigeration in our war effort were out- 
lined by Hugh E. Keeler, professor of 
mechanical engineering, University of 
Michigan, at the recent annual meeting 
of the National Association of Practical 
Refrigerating Engineers. The material 
following is abstracted from this ad- 
dress: 

Production of photographic films is 
highly dependent upon mechanical re- 
frigeration. In the film plant of the 
Eastman Kodak Co., Rochester, N. Y., 
is installed one of the greatest refrig- 
erating plants in the world. To attach 
proper importance to the part mechani- 
cal refrigeration plays in this industry, 
it is necessary to see what other indus- 
tries depend upon photographic film and 
to what extent. 

It is a fact that the annual output of 
film for the motion picture industry is 
enormous. This, however, is not directly 
a defense requirement. However, as a 
result of this industry, a great use of 
film in industry has developed. Some of 
these uses include motion pictures for 
time study processes in_ industrial 
plants; film for various uses of the 
Army and Navy; film for X-ray pur- 
poses in hospitals and for photograph- 
ing defects in welds and in metals. 

It is rather interesting to note that 
because of mechanical refrigeration 
satisfactory photographic film can be 
produced, which in turn makes possible 
the production of very high-class welded 
pressure vessels so much used in refrig- 
eration work today. The film to preserve 
the records of the welds and the high- 
power X-ray tube for making it possible 
to photograph the interior structure and 
condition of a weld have made this ac- 
complishment possible. 


Refining of Petroleum 


In the refining of petroleum and the 
manufacture of the vast number of 
products derived from petroleum, it is 
not ordinarily realized how extensively 
and in how many processes mechanical 
refrigeration is utilized. One outstand- 
ing example is in the dewaxing of lubri- 
cating oils, in which the lubricating oil 
stock is reduced to a low temperature, 
whereupon the wax crystals deposit out 
and are removed by filtration. 

Several years ago the steel industry 
found that substantial improvements 
could be made in the quality of steel and 


To meat plant operating engineer, 


Page 26 














REFRIGERATION HELPS TO 


“KEEP ’EM FLYING” 
important operating advantages realized 
if the furnaces were supplied with air 
from which the moisture had been in 
large part removed. A large plant for 
this purpose was built and operated but 
the entire project was found to be too 
costly to operate. 

However, in the intervening years, re- 
frigerating plant efficiencies have in- 
creased, first costs of the various items 
of equipment have been very greatly 
reduced and many radically new types 
of equipment developed, with the result 
that this process is again coming to the 
front in the steel industry, with some 
large and successful installations and 
every prospect that they will continue 
to increase in number. It is also worthy 
of note that drying the air supplied to 
blast-furnaces, open-hearth furnaces, 
and Bessemer converters appreciably 
increases their output which is of ex- 
treme importance in the present emer- 
gency. 

The use of refrigeration in the chemi- 
cal industry is of importance in innu- 
merable processes. Its uses run all the 
way from cooling large quantities of 
water through a few degrees to pro- 
ducing large quantities of liquid air for 
use in very low temperature refrigera- 
tion. While many of these applications 
are very special and do not ordinarily 
come to the attention of many refriger- 
ating engineers, they are absolutely 
vital to many chemical processes. 


As another example of the importance 
of refrigeration in national defense 
plants, consider those manufacturing 
oxygen, which is used daily in enormous 
quantities for oxygen-acetylene welding 
in shipyards and other defense plants. 
This requires large-scale use of a spe- 
cial, very low temperature refrigeration 
process. Air is first liquefied and a por- 
tion of the liquid air is then allowed to 
evaporate. Since ordinary air is very 
largely a mixture of oxygen and nitro- 
gen, the resulting liquid air is also a 
mixture of oxygen and nitrogen. In 
evaporating, the oxygen comes off first 
and is compressed into steel cylinders. 


Another new use of extremely low- 


The 


temperature refrigeration on a large 
scale, as applied to the storage and use 
of natural gas, is being developed at 
Cleveland. This use is of importance in 
national defense because it makes it 
possible to utilize existing high-pres- 
sure, natural-gas lines more fully than 
is ordinarily possible, thereby releasing 
steel that would otherwise go into addi- 
tional pipelines. In this process the nat- 
ural gas is liquefied by a refrigerating 
plant using ethylene as the refrigerant. 
The liquefied natural gas is then passed 
into pressure-tight, heavily insulated 
receivers. 

The rate of gas-flow in the lines is 
kept at as nearly a maximum as possi- 
ble. When the demand is greater than 
the maximum flow, enough of the lique- 
fied gas is evaporated to make up the 
deficiency; when less, the excess amount 
is liquefied and stored in the receivers. 


In the manufacture of explosives, re- 
frigeration is very extensively used. It 
is used for control of the -various 
processes as well as for air condition- 
ing working rooms. The latter is pri- 
marily for control of the product and 
secondarily for the comfort of the work- 
ers. It happens that in this particular 
field, both requirements can be quite 
satisfactorily met. In_ shell-loading 
plants, refrigeration is used in large 
quantities to insure uniformity of the 
products as well as to produce comfort- 
able conditions for workers. 


In Aircraft Industry 


In the aircraft industry, refrigeration 
for air conditioning is used extensively. 
Here again, it is important from the 
standpoint of the product and from that 
of the comfort of the workers. In gen- 
eral, this type of refrigeration is called 
“high-level refrigeration’; meaning 
that the temperatures required are well 
above 32 degs. F. 

The introduction of air conditioning 
has brought into use great amounts of 
high-level refrigeration, and has been 
largely instrumental in developing sev- 
eral new types of refrigerating appa- 
ratus, among which may be mentioned 
the revival and development of steam- 
jet, water-vapor refrigerating units in 
which water is used as the refrigerant. 
Also the multi-stage, high-speed turbo- 
compressor, using special refrigerants, 
such as the Carrier, and multi-stage, 
high-speed turbo-compressor plants 
using water as the refrigerant, such as 
the Ingersoll-Rand and others, have 
been developed. 


Perhaps the average refrigerating en- 
gineer does not realize the extent to 
which the radio industry is dependent 
upon refrigeration. It can now certainly 
be classified as a defense industry and 
as such is a large user of refrigerating 
equipment for air conditioning, both for 
comfort and for the production of pro- 
per temperature and humidity condi- 
tions required by the manufacturing 
processes which are involved. 
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Jamison High Track 
Metal Clad Door. 
Send for Bulletin 124 
A typical example of 
how Jamison creates 


doors to meet all needs. 











How Du Pont Cellophane became 
“AMERICA’S GUIDE TO LESS WASTE” 


hits, 











PREVENTION OF WASTE IS A 
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AND TOMORROW!... America will not forget 
the lessons in conservation being learned in this 
period of wartime budgets. America is realizing 
that a dollar buys most in flavor, freshness and 
cleanliness when the product is protected by 
Du Pont Cellophane. 

E. I. du Pont de Nemours& Co. (Inc.), Wilmington, Delaware 


NATIONAL NEED! 


@€6.u. s. pat. OFF 
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FSCC Jan. 29 Prices 
Indicate Top Levels 


ASHINGTON, D. C. (Special to 

The National Provisioner).— 
Price levels at which awards were made 
by the Federal Surplus Commodities 
Corporation in its buying on January 
29 have been cited by that agency as 
its top ceiling for future purchases. 
Since the FSCC is an important volume 
buyer, its ideas (in the absence of strong 
civilian consumer demand) may act 
almost as effectively to restrain in- 
creases in pork and hog prices as would 
any maximums set by the Office of Price 
Administration. 

Low and high prices at which the 
FSCC purchased pork meat products 
on January 29 follow. In some cases, 
awards were made at prices between 
these extremes: 

Salted A.C. bellies. — 25/35: 13.74c 
for 60,000 lbs., f.o.b. Faribault, and 
13.95e for 100,000 lbs., f.o.b. Chicago; 
25/30: 18.87¢c for 15,000 Ilbs., f.o.b. 
Cudahy and 15c for 45,000 lbs., f.o.b. 
Boston; 30/235: 13.75¢ for 15,000 Ibs., 
f.o.b. Cudahy, and 14.5¢ for 45,000 Ibs., 
f.o.b. Boston. 


Refined lard (560-lb. boxes).—12.28¢ 
for 1,120,000 lIbs., f.o.b. Waterloo, and 
13.5¢c for 224,000 lbs., Jersey City, New 
Jersey. 

Canned pork luncheon meat.—2%-Ib. 
sterile: 35.29¢ for 60,000 lbs., f.o.b. Balti- 
more, and 36.93c for 270,000 Ibs., f.o.b. 
Omaha; 12-oz. sterile: 38.91c for 270,000 
lbs., f.0.b. Omaha and 40.5¢ for 150,000 
lbs., f.0.b. Newark; 6-lb. sterile: 35.48¢ 
for 288,000 lbs., f.0.b. Indianapolis, and 
35.99¢ for 180,000 Ibs., f.o.b. Chicago. 


Chopped canned hams.—2% lbs. ster- 
ile: 36.49c for 60,000 lbs., f.o.b. Balti- 
more, and 38.50c for 60,000 lbs., f.o.b. 
Detroit; 12-0z. sterile: 1,350,000 lbs. at 
40.28c, Chicago and St. Paul; 6-lb. ster- 
ile: 35.78¢ for 72,000 Ibs. f.o.b. Indian- 
apolis, and 37.25c for 150,000 lbs. f.o.b. 
Omaha, 

D. S. fat backs.—8/10: 10.225c for 
210,000 lbs., f.o.b. Sioux Falls (also 
Topeka), and 10.875c for 90,000 Ibs. 
f.o.b. Detroit; 10/12: 10.475c for 70,000 
Ibs., f.0.b. Sioux Falls (Also Topeka), 
and 11.125¢e for 30,000 lIbs., f.o.b. De- 
troit; 12/14: 1le for 105,000 Ibs. f.o.b. 
E. St. Louis, and 11.25¢ for 90,000 lbs., 
f.o.b. Chicago. 

Canned pork. — Soya links (2%-lb. 
cans):—27.5e for 150,000 Ibs., f.o.b. 
Chicago, and 29.5¢ for 50,000 Ibs., f.0.b. 
Newark. 

Pork tongues (2%-lb. cans): 34.5c 
for 30,000 lIbs., f.o.b. Madison; 12-oz. 
cans: 33.08¢ for 18,000 lIbs., f.o.b. In- 
dianapolis. 

Bulk pork sausage (24-o0z. cans).— 
25.75¢ for 36,000 lIbs., f.o.b. Houston, 
and 26.94c for 1,215,684 lIbs., f.o.b. Chi- 
cago. 

Canned corned pork (6-lb. cans).— 
52.6c for 500,000 lbs., f.0.b. Kansas City, 
and 52.92c for 570,024 lbs., f.o.b. Chi- 
cago. 


Canned sliced bacon (24-0z. cans).— 
33.75¢ for 75,000 lbs., f.o.b. S. St. Joseph 
(also S. St. Paul, Omaha and Kansas 
City), and 36.0c for 75,000 Ibs. f.o.b. 
Newark. 

Cured Wiltshire sides (65/80).—20.02c 
for 30,000 lbs. f.o.b. Wichita (also 
Omaha, Kansas City, So. St. Paul and 
Sioux City), and 20.75c¢ for 405,000 lbs., 
f.o.b. St. Louis, Mo. (also E. St. Louis). 


SMA REPORTS SHIPMENTS 


The Surplus Marketing Administra- 
tion disclosed this week that actual de- 
liveries of farm products bought under 


the lend-lease program from April 1, 
1941, to January 1, 1942, totaled 3,311,- 
000,000 Ibs. Total cost of commodities 
delivered to British ports in that period 
had a value of $367,000,000. 


Animal products have ranked high in 
dollar value of exports, with meat, fish 
and fowl representing better than $90,- 
000,000 of the total investment, while 
lard, fats and oils were valued at more 
than $26,000,000. 


Volume of product actually delivered 
during the period includes beef, dried, 
10,994 lbs.; hog casings, 2,363,227 lbs.; 
meat products, 312,122,864 lIbs.; lard, 
243,139,398 lbs.; margarine, 1,120,000 
Ibs., and oleo oil, 534,435 Ibs. 








Many Meat Packers and Food Pro- 
cessors have paid for their new 
Vilter PAKICE Equipment out of 
actual savings . . . Savings in ice 
cost “as much as 70%”... Sav- 
ings in time and labor . . . Savings 
in perishable foods, too, because of 
better refrigeration from  slow- 


HORIZONTAL Type 
VILTER PAKICE Equipment 


Available in units from 15 to 30 
tons daily capacity in 5-ton incre- 
ments. Illustration — 30-ton unit 
with Briquette-making attachment. 
Floor space—less than 9 x 12 feet. 











Water: 
Power: 


THE VILTER MFG. CO. 
2 18 South py Street 
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Offices in Seheatoat Cities 
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melting PAKICE . . . Savings in 
equipment, because PAKICE has no 
large, hard lumps to damage or dull 
grinder knives, as in sausage making. 
FIND OUT how much PAKICE will 
save in YOUR Plant. The coupon 


will bring you facts and figures. 
Check it TODAY! 


VERTICAL Type 
VILTER PAKICE Equipment 


Available in units of %, 1, 2%, 
and 5 tons daily capacity, with stor- 
age bin. Illustration—' ton unit, 
completely self-contained. 








Sin * rear off and return for YOUR story of PAKICE Savings. ... 
LP == ons ome 
THE VILTER MFG. CO. 
2118 S. First St., Milwaukee, Wis. 


Please send us more details on SAVINGS with VILTER 
PAKICERS to fit the following a 
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THE QUALITY TRADE MARK 








sce 


ForGrinder Plates and Knives | 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
eS 
ee C-D SUPERIOR KNIVES 35 


== B.&K. KNIVES == 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and er Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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WPB and OPA Orders 


(Continued from page 24.) 


mand this premium. A lesser premium 
for smaller sizes is also put into effect. 
Another feature of the amendment al- 
lows the purchaser a deduction from the 
delivered ceiling price of a raw used 
drum if he makes his own pickup from 
dealers. 

VITAMIN A.—Seeking to conserve 
vitamin A for human consumption, the 
WPB on February 10 prohibited the 
manufacture of multivitamin tablets, 
eapsules, pills or liquids containing 
more than 5,000 units of vitamin A-in 
the largest recommended daily dose. 
Effective April 10, the order prohibits 
the manufacture of feeds which, in the 
form recommended for consumption, 
contain more than 1,000 units of vitamin 
A per pound, derived from fish or fish 
liver oils. 

HOG BRISTLES.—Issued by the 
WPB on February 5 were corrections in 
the schedule attached to WPB 149, re- 
leased February 4 and dealing with 
amendment to M-51, concerning pig and 
hog bristles. The correction redefined 
“bristles” as “pigs’ or hogs’ bristles of 
the lengths of 3 in. and longer, whether 
new or reclaimed, and whether imported 
or not.” The principal provision of the 
amendment made it mandatory after 
February 7 for anyone using bristles in 


| the manufacture of any product not 


meeting War or Navy Department spe- 
cifications to use 45 per cent of some 
other bristle mixture other than that 
of pigs and hogs. 

USED BURLAP.—Reports of sales 
of used, damaged or re-sewn burlap at 
prices above ceilings applicable to new 
burlap resulted in issuance of a clari- 
fying amendment by the OPA on Feb- 
ruary 11, pointing out that the original 
price schedule was intended to apply to 
used, damaged or re-sewn burlap as well 
as new material. In cases where re-sewn 
burlap is made up of more than one 
construction, the maximum price appli- 
cable is that at which the lowest priced 
component is ceilinged. 

PAPERBOARD. — Paper merchants 
west of the Rocky mountains who dis- 
tribute paperboard were asked by Mr. 
Henderson on February 10 to agree vol- 
untarily not to exceed the regular 
mark-up customarily charged by them 
in the period from October 1, 1940, to 
September 30, 1941. 


LAUNCH DIET-FATIGUE STUDY 


Dr. Ancel Keys, special consultant 
to the Secretary of War on foods, last 
week anounced the start of a two-year 
study of the importance of diet in rela- 
tion to fatigue. Investigations will be 
pursued in the new laboratory of 
physiological hygiene at the University 
of Minnesota, of which Dr. Keys is 
director. Part of the country’s war 
effort, the study is designed to assist 
safeguarding of civilian health. 


Grant of a Swift & Company fellow- 
ship in nutrition to the University has 


The 





Institute Campaign 
Cited for Merit 


IN RECOGNITION of its nation- 
wide consumer advertising pro- 
gram, the American Meat Insti- 
tute has been presented the Gold 
Medal award in the field of asso- 
ciation advertising by Advertising 
and Selling magazine. Leo Bur- 
nett Co., Inc., agency handling the 
Institute campaign, is also named 
on the medal. The award is an 
outgrowth of the Harvard adver- 
tising awards, which were inau- 
gurated and sponsored by Edward 
Bok in 1924. 


In making the award, the jury, 
consisting of outstanding adver- 
tising and business executives 
throughout the country, consid- 
ered the approach which the In- 
stitute made in educating Ameri- 
can consumérs on the merits of 
meat and its important place in 
the well balanced diet. Considera- 
tion also was given to the fact 
that “industry leaders feel that 
the present program is contribut- 
ing much to increased sales vol- 
ume and profit. Localized surveys 
indicate progress in educating the 
consumer, the doctor, the home 
economist, and the trade.” 

The award is one of several 
which the Institute has received 
recently for outstanding achieve- 
ment in advertising. Recognition 
of the Institute program has also 
been given through the John N. 
van Der Vries award and the 
Socrates Honorable Award cer- 
tificate. 











enabled the study to be conducted in 
association with dietary and physio- 
logical research Dr. Keys has under- 
taken for the government. 

Soldiers will be used as experimental 
subjects in the University laboratory. 
Varying conditions of climate will be 
produced in control rooms in which men 
will do work, run on treadmills, and 
otherwise be tested as if laboring in 
cold or tropical countries, at sea level 
or high elevations. 

Ordinary activities will be undertaken 
by the subjects to simulate exertion and 
fatigue occurring in civilian occupa- 
tions, especially those of industries. 
Feeding the men diets that differ in 
composition and amounts will establish 
relationships between.certain foods and 
rates and degrees of fatigue with refer- 
ence to changes in their particular en- 
vironments. 
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.. () S SEASONINGS give 
« e We 


winaiiiaeieanis the greatest concentration of 





flavor with absolute fidelity to their true spice origin. 





... In products where Flavor and Appearance 





are paramount considerations, C. O. S. SEASONINGS 





assure uniform Flavor without specking, grittiness or 





off-color. 





... Produced from natural spices freshly ground, 





C. 0. S. SEASONINGS are as sterile as efficient 





laboratory control can make them. C. 0. S. SEA- 





SONINGS in soluble powder form are easy to use 





under your present manufacturing methods. They are 








economical and simplify the compounding of formulas 





calling for fractional quantities. 





Write for our liberal Free Trial Offer. 





WM. J. STANGE COMPANY 


Mfrs. ‘‘Peacock Brand’’—Certified Food Colors 
2534-2540 Monroe Street Chicago, Illinois 
Western Branches: 923 E. Third St., Los Angeles; 1250 Sansome St., San Francisco 
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February 1 Meat Stocks 
Swelled by Big Slaughter 


on the opening day of February 

were second heaviest for this 
date since 1937. Additions during Janu- 
ary were facilitated by the heavy 
slaughter of all classes of livestock, 
with hog kill at the greatest level for 
the month since 1925 and cattle slaugh- 
ter within a narrow range of the all- 
time high for the first month of the year. 


A total of 871,897,000 lbs. of all meats 
was being held on February 1, a gain 
of 155,300,000 lbs. from a month earlier. 
The 5-year average (1937-1941) was 
829,115,000 lbs. Practically all of the 
heavier total this month was made up 
of larger holdings of pork cuts. 


Pier tie op storage stocks of meats 


Storage houses were credited with 
holding 603,676,000 Ibs. of pork on the 
first of the month, compared with 468,- 
538,000 Ibs. a month earlier and an av- 
erage of 629,498,000 lbs. The greatest 
gain from a month earlier was regis- 
tered in frozen pork, which rose from 
176,154,000 lbs. to 284,724,000 lbs., a 
difference of 135,138,000 lbs. All D. S. 
and S. P. pork meats showed heavier 
totals than a month earlier, although 
the latter were somewhat under the 5- 
year average. 


Packers were credited with putting 
166,076,000 lbs. of pork in freezers dur- 
ing the month, compared with 112,456,- 
000 lbs. a month earlier. D. S. pork put 
in cure was 53,079,000 lbs., compared 
with 47,316,000 lbs. a month earlier, 
while S. P. pork put to cure was 182,- 
192,000 Ibs., against 168,554,000 Ibs. in 
January. 

Lard holdings increased from 181,- 
237,000 lbs. at the start of the year to 
201,011,000 lbs. on February 1, and com- 
pared with an average of 184,634,000 
lbs. It was the third heaviest lard total 
for the first of this month, but the 
figure was about 100 million lbs. under 
the all-time high made just a year ago. 
In addition to the lard holdings, 4,959,- 
000 lbs. of rendered pork fat was in 
storage, a slightly smaller figure than 
a month earlier, when the figure was 
5,274,000 lbs. 


The FSCC and SMA report that they 
hold 9,310,000 lbs. of lard and 25,308,000 
lbs. of cured pork in cold storage ware- 
houses outside of processors’ plants. 
The amounts are included in total 
stocks. 


Beef in storage contributed greatly 
to the all-meat total again this month. 
A total of 138,992,000 lbs. was being 
held, a gain over the 135,478,000 Ibs. of 
a month earlier and a larger total than 
the 5-year average of 96,122,000 lbs. It 
was the largest the beef stocks had been 
for that date since 1937. Beef frozen 
during January totaled 50,827,000 Ibs. 
compared with 23,670,000 lbs. a month 
earlier. 
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Lamb and mutton stocks on Febru- 
ary 1 were 8,385,000 lbs., compared with 
7,936,000 lbs. a month earlier and a 
5-year average of 5,164,000 Ibs. 


U. S. stocks of meat and lard on Feb- 
ruary 1 compared with the same date 
last month and the 5-year average: 

Feb. 1, Jan. 1, 5 year 

*42, Ibs. "42, Ibs. av., lbs. 
Beef, frozen....119,411,000 109,703,000 76,828,000 
In cure 15,572,000 20,070,000 15,205,000 
Cured 4,009,000 5,705,000 4,089,000 
Pork, frozen. ...284,724,000 176,154,000 276,061,000 

D.S. in cure... 52,945,000 48,114,000 48,089,000 

D.S. cured.... 33,905,000 28,836,000 31,469,000 

S.P. in cure. ..148,429,000 137,402,000 169,423,000 

S.P. cured.... 83,673,000 78,082,000 104,506,000 
Lamb & mutton, 
frozen 
Frozen & cured 

trmgs., etc...120,846,000 104,645,000 98,331,000 
GED actenesesss 201,011,000 181,237,000 184,634,000 
Rendered pork 


8,383,000 7,936,000 5,164,000 


5,274,000 


Volume of beef, pork, lamb and mut- 
ton placed in cure during January this 
year compared with totals a year ago 
and with the 5-year average: 


Product placed in 
cure during: Jan. 1942 
Beef, frozen.... 50,827,000 23,670,000 
Beef put in cure 6,816,000 5,833,000 
Pork, frozen. ...166,076,000 112,456,000 
D.S. pk. put in 
53,079,000 47,316,000 
S.P. pk. put in 
182,192,000 168,554,000 161,399,000 


Jan. 1941 65 year av. 
17,631,000 
5,490,000 


99,300,000 


45,870,000 


Lamb & Mut. 


1,212,000 1,067,000 


CANADIAN STORAGE STOCKS 


Meat stocks in Canada on January 1 
showed a gain of 5,417,091 lbs. during 
December, totaling 112,041,752 Ibs. 
against 106,624,661 Ibs. on December 1. 
The January 1 total was 23,556,246 Ibs. 
greater than on the same date last year 
and more than 81 million Ibs. above the 
January 1 five-year average. 


All of the gain was made in pork 
stocks, which increased slightly more 
than 10 million lbs. during December to 
total 70,435,383 Ibs., compared with 60,- 
039,185 lbs. on December 1. Beef hold- 
ings dropped close to 3 million lbs. dur- 
ing the month, while veal decreased 
about 1% million lbs. Stocks of meat in 
Canada on January 1, 1942, with com- 
parisons: 

Jan. 1 


1941," 
Ibs. 


19,476,559 
3,678,677 
60,146,580 
5,183,690 


Jan. 1,* 
1942, 
Ibs. 


Dec. 1,** 
1941, 
Ibs. 


32,142,307 
7,375,046 
60,039,185 
7,068,123 


29,317,489 


Mutton and lamb. 6,584,971 


*Preliminary. **Revised. 


CUBA TAKES MORE LARD 


There was a noticeable widening of 
demand for lard in Cuba during most 
of 1941, compared with demand for com- 
peting oils and fats. Receipts of Ameri- 
can lard during the first 11 months of 
last year showed a 15 per cent increase 
over the same period of the previous 
year. The heavier imports earlier in the 
year were followed by somewhat smaller 
imports in November. Unofficial figures 
placed November imports at 5,000,000 
Ibs. against 5,993,000 Ibs. in October, 
and 6,531,000 lbs. in November, 1940. 





POOR CUT-OUT RESULTS 


Pet. 
live 


Price 


SD 
oo 
" 


> SOMOS: WHwWAS ° 


Regular hams 
Picnics 

Bost 

Loin 


0: SARS 


Raw leaf 2.20 
. S. lard, rend. wt.......... 12.40 

Spareribs 1.70 

Trimmings 

Feet, tails, neckbones 

Offal and miscellaneous ese 


TOTAL YIELD AND VALUE.69.5 


Hee 
. ore 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL VALUE 


Loss per cwt 
Loss last week 





(Chicago costs and prices, first four days of week.) 


Cut-out value on hogs was again in the red this week, but losses were less 
severe than a week ago. Live costs advanced again, but most of the fresh 
cuts worked higher, which helped to ease the loss. There was very little 
spread between live costs of light and heavy hogs, but the cut-out loss on 
the heavies was much the sharpest. Losses were 13c per cwt. on light butch- 
ers, 32c per cwt. on mediums and 64c per cwt. on heavies. 


——180-220 Ibs.—— 


ON HEAVY HOGS AGAIN 


——220-240 Ibs.—— 240-270 Ibs.—— 
Value 
Price 
per 
Ib. 
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5% to 35% of POWER SAVED 


This user of the NIAGARA PATENTED 
DUO PASS EVAPORATIVE CONDENSER 
not only saves the cost of 16,000 gallons of 
water per hour in peak load seasons, but also 
has the advantage of a net year round power 
saving of 15% to 35% in spite of addition to 
the previous connected load. 

The patented NIAGARA DUO PASS lowers 
condensing temperatures, prevents scale for- 
mation, assures that the savings of evapora- 


tive condensing will be maintained for many 





more years than with ordinary equipment. 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 


37 W. Van Buren St., Chicago, Ill, 
312 Columbia St., Seattle, Wash. 
673 Ontario St., Buffalo, N. Y. 


Sales Engineers in Principal Cities 



















NIAGARA INDUSTRIAL COOLING e HEATING e DRYING 
HUMIDIFYING e AIR ENGINEERING EQUIPMENT 








STOCKINETTE BAGS? 


BEEF 
VEAL 
S REINFORCED . HAM 
BEEF SHROUDS BOLOGNA 





Write Today for Prices and Samples 
Immediate Delivery 


CINCINNATI COTTON PRODUCTS CO. 














Colerain, Alfred and Cook Streets - Cincinnati, Ohio 
STOCKINETTES e DUBLEDGE BEEF SHROUDS e INDUSTRIAL FABRIC 








ADELMANN 


FOOT PRESS 


Proper pressure .. . the right amount every 
time ...is produced by the Adelmann Foot 
Press. Perfect hams demand this essential piece 
of equipment. Speeds closing and opening and 
operates with considerable ease. Sold on 
thirty days’ free trial. 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. e Chicago Office, 332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 











to keep clean. 


“BOSS” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 











THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Place Station, Cincinnati, Ohio 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., February 12, 1942 


REGULAR HAMS 














Green *S.P. 
8-10 2514 
10-12 2544 
12-14 L 25%4 
14-16 244 24% 
10-16 range ......... 24% oes 
BOILING HAMS 
Green *S.P. 
gg Creer Tere 2344 @23% 24 
EE “ted aeeaeuocet 23 24 
SEE ceenervesecceces 23 24 
16-20 range ....... 2344 eee 
Sera Ge ccciccéces Ls 
SKINNED HAMS 
Fresh & 
Fr. Frzn. —S.P. 
rede pelbes ee 27 27% 
26 2614 
seeVesquceeecne 25% 2514 
tosevkeondess 24% 241% 
ES ORR RAS, 241, 24% 
udede.aveunws 244 2414 
Wal gean enedeacee 24% 2446 
eS PE 24% 24% 
hea vebbebiecue 24% 2414 
2’s ine 24% bs etme 
PICNICS 
Green 
a reo eee 2214 
NR Pree 2214 
PD vké6-bChodedaces 22% 
SE Lac apueciendss 2215 
So Oe Cre er. 2214 
S-up, 2’s inc...........22%D 
Short shank %-%c over. 
BELLIES 
(Square Cut Seedless) 
Green *D.C. 
2 SEP ee 19% 20% 
DD -avcaverecinates 18% 19% 
arr 18 19 
MG sce sbaateko sec 1614 17% 
ree 16 17 
PE | dvccanaveenexns 15% 16% 
GREEN AMERICAN BELLIES 
RMI cle cebu ee tech ade de te verse rade wintcla 1414 
EE Hebe ena ean Rae bea es ch 6 soee 45s. cs edeees 14 
*Quotations represent No. 1 new cure, 
D. 8. BELLIES 
Clear Rib 
DP du veteigucas --- 1440 eee 
ED: ee-ewhicdats cone Or eee 
ee eer 14 14 





7 EE? Pap ter Sateen ae te 10% 
re ge 1044 
12-14 10% 
ME cds gee ent ee the 
|. CRS carers celia Br peeneer ee? 11% 
pte apnet stasis Bi eet teineh Detar oteee 11% 
PG ‘scdnadunddcddbesendsassdanneseceenesel -11% 


OTHER D. 8. MEATS 
Regular plates......... 6-8 12 an 


Clear plates ..... 4-6 8% 
i 2 TN 6 vtrccdneaseses 84%@ 9 
Ss. P. jowls.. at ates Kovedegneisacu ne 
Green square jowls. a emeg fiuudieskous 11 
SE ee ee 9 @9% 
Green skin’d jowls 1. c. 1...........eee0 1244 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 





Cash Loose Leaf 
Saturday, Feb. 7..... 2.2 11.32%4b 11. Pind 
Monday, Feb. 9....... 12.2 11.35n 11.61 
Tuesday, Feb. 10. 11424 iL elite 
Wednesday, Feb. “M. 11.42%4b ahead 
Thursday, Feb. 12.. No market 
Friday, Feb. 13...... “12.350 11.42%b 11. 62%b 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo.............. 1356 
Kettle rend., tierces, f.o.b. Chgo.............. 14% 
Leaf, kettle rend., tierces, f.o.b. Chgo....... 14% 
Neutral, tierces, f.o.b. WIN 6 'S6-460 6. cb:ea 6 135g 
SOCOM, GHUOO, C.OEo ce cccccccscwesecsces 16% 
Havana, Cuba Pure Lard Price 
Wednesday, February 11..............see00. 16.62 
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FUTURE PRICES 


SATURDAY, FEBRUARY 7, 1942 


LARD: 

Open High Low Close 
Mar. ...12.27% 12.30 12.27% 12.30b 
May -12.45 12.47% 12.45 12.474%4b 
July 12.62% 12.65 12.62% 12.65b 


Sales: Mar. 3; May 12; July 3; total, 18 sales. 


Open interests: Mar. 403; May 787; July 158; 
total, 1,348 lots 
CLEAR BELLIES: 
SP cca aceene 8 8 . wwecca ~ woewes 13.25n 
~ MONDAY, FEBRUARY 9, 1942 

sARD: 
Mar. ...12.32% 12.32% 12.30 ny _ 
Oy .ccBee wees «© et tccee ax 
July 12. 2% 12.72% 12.50 iz: foax 


Sietene Mar. 24; May 33; July 5; total, 62 sales. 





Open interests: Mar. 382; May 757; July 162; 
total, 1,301 lots. 
CLEAR BELLIES: 
) ey err ae ee ee Se 13.25n 
TUESDAY, FEBRUARY 10, 1942 
LARD: 
Mar. ...12.30 12.3214 12.27% 12.32%4b 
May .12.47% 12.50 12. 45 12.50b 
July -12.65 12.70 2.65 12.70 
Sales: Mar. 5; May 21; July 2; total, 28 sales. 
Open interests: Mar. 377; May 744; July 160; 
total, 1,281 lots. 
CLEAR BELLIES: 
WD. kwe seeeee | «| -weceen) evaceus 13.25n 
WEDNESDAY, FEBRUARY ~11, 1942 
LARD: 
Mar. ...12.37% 12.37% 12.40 
May ...12.55 12.55 12.57% 
July ...12.77% cnawes 12.77%ax 
Sept. oe cccces 12.821%4b 


Sales: Mar. 14; May 14; July 2; total, 30 sales. 


Open interest: Mar. 363; May 736; July 159; 
total, 1,258 lots. 
CLEAR BELLIES: 

We nnn Gssees, eeeere —§ vaeece 13.25 
THURSDAY, FEBRUARY 12, 1942 
Holiday. No Market. 

FRIDAY, FEBRUARY 13, 1942 
LARD 
eee > eee se 12.40b 
May . 12.55 12.57% 12.55 12.55b 
St 2). geeaes | | ewes 2.72%4ax 
WL. ae neces. eeecee | feeeues 12.82%4b 
CLEAR BELLIES: 
ee ee 13.35b 


Key: b—bid; ax—asked; n—nominal.) 





NOV. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in November, 1941, as 
reported by the Agricultural Marketing 
Service: 


Total Per 
Consumption, Capita 

Ibs. Ibs. 

BEEF AND VEAL 

November, 1941.......... 524,974,000 3. 
November, 1940.......... 463,355,000 3.50 
11 months, 1941.......... 5,853,421,000 43.97 
11 months, 1940.......... 5,128,849,000 38.83 

PORK (INC. LARD) 
November, 1941.......... 354, 4.98 
November, 1940.......... 766,548,000 5.79 
11 months, 1941.......... 7,197,162,000 54.09 
20 months, 2000... .cccee 7,398,426,000 56.02 
LAMB AND MUTTON 
November, 1941.......... 55,572,000 42 
November, 1940.......... 58,705,000 44 
11 months, 1941.......... 503,000 5.14 
11 months, 1940.......... 642,945,000 4.88 
TOTAL 
November, 1941.......... 1,244,899,000 9.33 
November, 1940.......... 1,288,608,000 9.73 
11 months, 1941.......... 13,733,086,000 103.20 
11 months, 1940.......... 13,170,220,000 99.73 
LARD 

November, 1941.......... 99,961,000 -75 
November, 1940.. 120,733,000 -91 
11 months, 1941.......... 1,102,533,000 8.30 
11 months, 1940.......... 1,080, 850,000 8.19 
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BACON DELIVERIES LAG 


The Canadian hog industry has not 
thus far made anticipated deliveries of 
Wiltshire sides and other cuts to the 
British market provided for under the 
Anglo-Canadian bacon agreement for 
1941-42, according to a report to the 
department of agriculture. It was ex- 
pected that the industry would be able 
to make deliveries to the British market 
amounting to approximately 13,000,000 
lbs. weekly during the first quarter of 
the shipping season and at slightly re- 
duced levels thereafter. However, ship- 
ments during the first quarter (Octo- 
ber-December) of the current market- 
ing year averaged only 11,000,000 lbs. 
weekly. 

The Canadian Bacon Board has now 
taken steps to prohibit the slaughtering 
of hogs under 170 Ibs. live weight. 
Farmers are being urged to market 
their hogs at 200-210 lbs. live weight 
at the farm. These steps, it is believed, 
will result in a substantial increase in 
the production of Wiltshire sides for the 
British market. 


ARGENTINE BEEF PRICES 


The new British agreement, covering 
the period October 1, 1941, to Septem- 
ber 31, 1942, calls for increased pur- 
chases of beef in Argentina. The higher 
prices to be paid by the British Ministry 
of Foods have justified an upward re- 
vision in the fixed price, established 
by the decree of April 22, 1941, that 
Argentine packers must pay for beef 
steers. The Argentine government an- 
nounced the new prices as of October 
27, and at the same time the subsidy 
was suspended. The new prices 
amounted to 36 to 40c per cwt. on 
chiller type sides of beef of various 
weights bought at ranches and at mar- 
kets. 







BLUE STAMP PURCHASES 


Blue food stamps added more than 
$9,300,000 worth of farm products to 
diets of about 3,400,000 persons eligible 
to receive public assistance during De- 
cember 1941, the Department of Agri- 
culture reported in its monthly report 
on the food stamp program. During 
December, families taking part in the 
program used blue stamps as follows: 
21 per cent for pork, about 12 per cent 
for butter, 22 per cent for vegetables, 
16 per cent for cereals, 15 per cent for 
eggs, and 14 per cent for fruits. Pur- 
chases during the month included 8,- 
900,000 Ibs. of pork. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended February 7, 1942: 


Week Previous Same 

Feb. 7 week week "41 
Cured meats, Ibs.27,492,000 25,873,000 13,700,000 
Fresh meats, lbs.43,434,000 62, 818, 000 56,422. 
Lard, Ibs. 8, 483/000 11,565,000 7,601 
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Flavor sells! Your customers 
may buy for a number of rea- 
sons. But the one thing that 
will sell and resell for you is 
on-the-table flavor. 


IMPROVE FLAVOR. Meat 
men who use Mapleine find it 
brings out natural meat flav- 
ors, means more sales. Maple- 
ine improves pork products, 
loaf specials, sausages, etc. 


EASY TO USE. Mapleine can 
be added to your present for- 
mulas—or you may have 14 





MAPLEINE ACCENTS MEAT 
FLAVORS—BOOSTS SALES! 


tested-in-use formulas free. 
Ask for them. 


EXPERIMENTS PAY. Try 
Mapleine! In ham and bacon 
it accents the nuttlike flavors. 
In sausages, it blends with the 
flavor of spices and other 
seasonings. 


FREE. 14 profit-making for- 
mulas. Get your copies of test- 


* ed-in-use formulas, plus free 


try-out bottle of Mapleine. 
Write Crescent Manufactur- 
ing Co., Seattle, Wash. 











MAPLEINE 


@ . Poet 
Imitation Maple Flavor 
BRINGS OUT NATURAL FLAVOR OF Mm A: 






















ny -STAGE 
SO CRINDERS 


Tey} CRACKLINCGS, BONES. DRIED BLOOD 
TANKACGE and OTHER BY-PRODUCTS 





Grind cracklings, tankage, bones, 
ete., to desired fineness in one 
operation. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 








For Finer Tasting Sausage try NATL HAL Casings 


MAX SALZMAN, INC. 


1310 WEST 46TH STREET, CHICAGO, ILLINOIS 


Cleaners of Hog and Sheep Casings 


PENTZ & ROBERTS, Agents 
6 CHURCH SQUARE, 
CAPETOWN, S. AFRICA 
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IS THE STUFF 
GOOD TRUCKS 
ARE MADE OF 








POWER is the measure of how much work 
a truck can do. And that’s what trucks 
are for. General Motors Trucks are good 
workers because they are good pullers. They 
handle capacity loads without overworking 
the engines. They take hills faster. They 
are quicker in traffic. They are easier on 
the driver. Your advantage in power with 
GMCs is mighty important these days when 
every truck must do more work, quicker. 


Our own YMAC Time Payment Plan assures you 
of lowest available rates 

















General Motors Truck and Coach is co- 
operating with Government Policy in the 
manufacture and distribution of allGMC 
trucks. 


Truck operators can co-operate in the 


nation’s transportation program by care- 
ful driving and proper maintenance of 
their trucks. This will lengthen the life 
of both tires and trucks. 


THE TRUCK 
OF VALUE! 


GASOLINE 
DIESEL 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 
Feb. 11, 
per Ib. 


Cor. week, 
1942 1941 
per Ib. 


21% 
21% 
22 


Prime native steers— 
4 600 nominal 
nominal 
nominal 
Good native steers— 
400- 600 2014 @21 
600- 800 a SF 
800-1000 18%@19 
— steers— 
- 600 


19 @20 


Heifer rs, good. 400-600... .: 
Cows, 4 

Hind p= choice.... 
Fore quarters, choice... 


Beef Cuts 
choice, 60/ ae 5 
a ene 
No. 
loins, choice, ¢ 
short loins, No. 1 
short loins, No. 

Steer loin ends ge 

Steer loin ends, No 

Cow loins 

Cow short loins 

Cow loin ends (hips) 

Steer ribs, choice, 30/40....... y 
Steer ribs, No. 1 

Steer ribs, N 
Cow ribs, 
Cow ribs, 3 
Steer rounds, choice, 
Steer rounds, 1 1 
Steer rounds, 

Steer chucks, ph e, 
Steer chucks, No. 
Steer chucks, No. 2.. 
Cow rounds 

Cow chucks 

Steer plates 

Medium plates ... 
Briskets No. 1. 

Cow navel ends 
Steer navel ends 
Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis.... 
Strip loins, No. 2......... 

Sirloin butts, No. 1... 

Sirloin butts, No. 2..... 

Beef tenderloins, No. 

Beef tenderloins, No. ‘ 

SE Ed ciean een ¢ eee 

Flank steaks .. 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12/18 range 
Outsides, green, 8 Ibs. 

Knuckles, green, 8 lbs. up...... 27 


Beef Peoduers 


loins, 
loins, 
loins, 
short 


Steer 
Steer 
Steer 
Steer 
Steer 
Steer 


unquoted 
35 


30 
unquoted 
45 


80/100.... unquoted 
19% 


80/100.... unquoted 


Tongues 
Sweetbreads 
Ox-tall 

Fresh tripe, plain 
Fresh tripe, 
Livers ... 
Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


@26 


Brains, each 10 
Sweetbreads 31 
Calf livers 53 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 
Lamb tongues 
Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles .. 
Heavy fores 
Light fores .. 


Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, each 
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15% 
12144 @13% 


Fresh Pork and Pork Products 

Pork loins, 8/10 Ibs. av 2314 

Picnics 

Skinned shoulders 

ee eee eee 

Spareribs 

Back fat 

Boston butts 

Boneless butts, 
trim, 2 

DEE cabs aevateet adore uuedtes ¢ 

FES eee ee 2 

Neck bones 

Slip bones 

Blade bones 

Pigs’ feet 

Kidneys, 

Livers 

Brains 

Ears 

Snouts 

Heads 

Chitterlings 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., 
parchment paper 
Fancy skinned hams, 14/16 lbs., 
parchment paper 29 
Standard reg. hams, 14/16 Ibs., plain.. 
Picnics, 4/8 lbs., short shank, plain...21 
Picnics, 4/8 lIbs., long shank, plain... 
Fancy bacon, 6/8 Ibs., plain 27 
Standard bacon, 6/8 Ibs., ee 
No. 1 beef seta, ~penee 
Insides, 8/12 Ib 
Outsides, 5/9 Ibs Sd awk agé aa. ae-a:a epee ore 
Knuckles, 5/9 Ibs 
Cooked hams, choice, skin on, 
Cooked hams, choice, skinless, 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl............ 
Lamb tongue, short cut, 200-lb. bbi 
Regular tripe, 200-Ib. bbl. ‘ : oe 
Honeycomb tripe, 200-lb, bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear a back pork: 


cellar 


DOF Tin wcccccccosves : 


+ 
ee 
fatted. 


SAUSAGE MATERIALS 
(Packed basis.) 

tegular pork trimmings................ 
Special lean pork trimmings 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
a fo eee reer 12 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400-450 Ibs......... 
Dr. bologna bulls, 600 Ibs. 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. 
Country style sausage, fresh in link.......... 
Country style sausage, 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, 
Skinless frankfurters 
Bologna in beef bungs, 
Bologna in beef middles, 


bt 1S tet ptt 
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28% @29%4 


@30 
-2814@29% 
@22 
20% @21% 


24144 @25 
@is 


@46 
@ po 


@ i 
.-- nominal 
nominal 


20 


° 30 
‘31 14432 


17 
@12% 
@12% 

20 
21%4a22 

18 


‘ 


+ 


15%4 
 f See 154@l5i% 
15 


fresh in BOM. ......00. 25 


Se s'-4-6 o:0-4:010's- bums gaa : 


L iv er sausage in beef rounds ee ee 2 


Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice............ 
Tongue and blood 
ood sausage . 
Souse 


DRY SAUSAGE 

Cervelat, choice, in hog ~ee 
Thuringer . ’ 
Farmer 
Holsteiner 

C. salami, choice 
Milano, salami, choice, in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition................... 
Capnicola (cooked) 
OEE rey oy eee. 


251g 


43% 


The 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock). 
In 400-Ib. bbls., delivered. . 
Saltpeter, less than ton lots, f.o. -b. N. he 
Dbl. refined semana 
Small crystals 
Medium crystals 
Large crysta 
Pure rfd. gran. nitrate’ of “soda. 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80, 
only, f.o.b. Chicago, per ton: 
Granuleted, kiln dried 


Raw, 96 basis, f.o.b. New Orleans.. 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
iomestic rounds, 
Domestic rounds, 
Export rounds, 
Export rounds, medium 
Export rounds, narrow.... 
ee, ES 5 6 oe osecaeecabentesieud 
ha ES «5 aia s/s hwielereaeeee ie eels 
No. 
No. 
Middles, regular . 
Middles, select, wide, 2@2% 
Middles, select, extra, 2% CGouw in. 
Middles, select, extra 2% in. & up.. 
Dried or salted bladders: 
12-15 in. wide, flat 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Pork casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds 
Medium, regular 
English, medium 
Wide, per 100 yds 
Extra wide, per 100 yds 
Export bungs 
Large prime bungs... 
Medium prime bungs 
Small prime bungs... 
Middles, per set 


(cotton).... 


180 pack 
_ 140 pack 


flat 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole Ground 
Allspice, prime 26 29 
Resifted 27% 
Chili 


Cloves, 
Zanzibar 
Ginger, African . ; z 
Mace, Fancy Banda Re ee ere penn 0% 
East Indies 90 
East & West Indies Blend 
— flour, fancy 
1 


Nutmeg, fancy Banda 

East Indies 

East & West Indies Blend 
Paprika, —- 
Pepper Cayenne. . 

Red No. 

Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok 

Packers 


SEEDS AND HERBS 
Ground 


my for Saus. 

I BD oo. Sonicancc eta waduan 
Celery seed, French 
Cominos see 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow.. 

American .... 
Marjorian, French 
Oregano ....... 


(Cc sation on page 38.) 


1.54 
1.19 
27 


7 
25 


PURE VINEGARS 


ALLAHAN & COMPANY 


Pics 
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sround 
29 


32 
84 
33 


Ground 
or Saus. 











Keep Tryin’ - Keep Smilin’ - Remember 
Alo):3a, (om me mee) 


WIN THE WAR 


Guns, planes, ships, tanks, food 
and supplies come FIRST as Uncle 
Sam’‘s forces fight to victory. 


That’s why Viking production today is devoted largely to 
War demands. Every day scores of Viking Rotary Pumps 
are rushed to completion and shipped out to help with 
vital War production work 
from coast to coast. That’s 
why, much as we regret it, 
sometimes we are unable to 
give usual prompt Viking serv- 
ice on orders received from 
valued customers in non- 
defense industries. 





To help you get utmost delivery from your present pumps, 

e Viking Service Manual explains 
and illustrates correct installation ... 
how pumping efficiency may be stepped 
up... how some repairs and replace- 
ments may be avoided. It’s free. Write 
for your copy today. 








COMPANY 


CEDAR FALLS IOWA 














MszM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 














Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content, Greatly reduced cooking time saves steam, 
power ond labor . . . increases the capacity of the melters. If you are interested 


in !owering the cost ‘of 
your finished product. 
investigate the new MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





M & M HOG. There's 
© size and type tc meet 
your need. Write today! 











seasoning 





a concentrated 


ee 
SAKA KURBR) 


Reg. 
| U. 8. Patens tng 


°a Pickling salt 
PAPRAKENE FLAVOR... a synthetic paprika 


Reg. U. 8S. Patent Office 
WRITE OR WIRE FOR FREE GENEROUS WORKING SAMPLES 


SPICENE COMPANY OF AMERICA 


170-20 39th Ave. « Flushing, Long Island, New York 
H. E. ALTMAN . MARTIN A. SAXE 
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For The 


“TASTE OF MORE SALES” 
Make the Color Say ‘‘Flavor!”’ 


When appetizing color makes a sale— 
repeat the color for repeat sales. Then 
keep it uniform and your retailers will 


repeat their re-orders. 


National, pioneer producer of U.S. Gov- 
ernment Certified Food Colors, offers th 

ol refx melileMlelael-\imllnl-Molm aaliilela a @Xe) lola; 
and Blends .. . assurance that your re- 


quirements for shade, strength and uni 


formity are always met. 


National Technical Service, for 35 years 


solving color problems for food manu 


A 


facturers, invites your inquiry 


Certified Food Color Division 


AY ATIONAL ANILINE DIVISION 


BOSTON PHILADELPHIA GREENSSORO CHATTANOOGA 
PROVIDENCE SAN FRANCISCO ATLANTA PORTLAND, ORE 
CHICAGO CHARLOTTE NEW ORLEANS TORONTO 
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by VAC TE 


SEMA ARATE 


AFRO) RRO 7% 














M ARKRET PRICES WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 











Ne Agriculture, Agricultural Marketing Service, February 12, 1942: 
Cte Work: Fresh Beef: CHICAGO BOSTON NEW YORK PHILA. 
STEER, Choice: 
Se a” 2 .ccccesas ous eee natSataeccs | ™ Sabapenen 
ie ep ertede oN? Th errr 21.00@21.50 5 Ot Cees 
DRESSED BEEF 600-700 Ibs? 22222222252, 19.50@ 20.50 $19.50@20.50 ey 30@ 21.00 $21.00@21.50 
City feosee et ............. 19.00@ 20.00 19.50@ 20.00 19.50@ 20.50 20.00@21.00 


STEER, Good: 




































Ge, MONITE, BONER 6 occ ceccrccicccwces 19 @20 = ‘ 
Choice, native, light..........ccccceess 20 @22 400-500 Ibs.1 ..........026 19. 0020. ee ore ee 
Native, common to fair................ 17 @1s 500-600 Ibs. ......- +200. 18.00@19.50  _........ . 20.00@ 21.00 
600-700 Ibe? ..........04. 18.00@19.50 19.00@ 19.50 19.50@ 20.50 19.00@20.50 
Western Dressed Beef 700-800 Ibs.2 ........00... 17.50@19.00 18.50@ 19.50 18.50@ 19.50 19.00@20.00 
steers, good, 600-800 Ibs......... 10% @20 STEER, Commercial: 
“4 ul » “ 
oop hy mT glenn teallatda ps @20 400-000 Ibs. ............. 16.00@18.00 —s............... 17.00@ 18.00 17.00@18.00 
ye hells han sel Rata 17 G17% 600-700 Ibs.2 ............. 16.00@ 17.50 17.50@18.50 17.50@ 18.50 17.50@18.50 
CNS CO He GOD e co ccétcncsccscvces 15% @16', STEER, Utility: 
‘re EE Mb 504.664 e600 s<0 0 ccbed bg @17T * 
Fresh bologna bulls 16%2@1% 400-600 Ibs.2 ............. 15.00@16.00 16.50@ 17.50 a ee 
BEEF CUTS COW (All weights): 
a. I os cv er akateuls 16. 00@ 16.50 16.00@ 16.50 TS ee ere 
No, 1 ribs, prime........ 2 25 @26 Utility 25@15.75 15.00@ 16.00 15.50@ 16.00 15.50@16.50 
OS ere ; 2: 24 @25 Cutter . ib. '25@15.50 14.50@ 15.00 14.50@15.50 15.00@15.50 





14.25@ 14.50 






21 @22 CE seViccvesvnceesehee GEE  canesecedes “Sadessssee © sicaewounioa 


No. 1 loins, prime ¢ 
Yo. 2 loins..... veer eR 25 @26 Fresh Veal and Calf: 


and ribs... VEAL, Choice: 















































20 @21 RIMES 0's te acéedous 20.00@ 21.00" 21.00@ 23.00 0.00 @ 22.00 20.00@22.00 
50% 180-170 Ibe. ........... 1) |. | SSbeecaeae IC Letewtagees 9+ " ogyaoesaade 
iy OS Sees 191, VEAL, Good: 
No. 1 chucks......... e- > 50- 80 Ibs. 18.00@20.00 18.00@ 19.00 18.00@20.00 
No. 2 chucks......... ani : 80-130 Ibs. 19. 00@ 21.00 19.00@ 20.00 18.00@ 20.00 
No. Pn<evscnnse 18 «aig 17 130-170 Ibs 
Reils, reg. : SWE: Bbc ccesscs Se . ee eee > ke eee 
Rolls, reg. 6/8 lbs. av............ 14-26 @ 30 VEAL, Commercial: 
Tenderiotus, Say toasetarascvavs bree - oo eer veeee 15,50@16.50 16.00@18.00 16.00@ 17.00 17.00@18.00 
weed ‘warn . = _ “epeeeterie «+++ 16.00@17.00 17.00@ 19.00 18.00@ 19.00 16.00@ 18.00 
enderloins, bulls .... . 130-170 Ibs 16.00@17.00 
I eg ee eereee eecccee aii Seceeeseoe qj. - s0e8ceseess ~~ # $e8Eneecesas 
VEAL, Utility: 
BE WE ce. .cnsidicns 13.50@ 15.50 14.50@17.00 15.00@ 16.00 15.00@16.00 


Peececsocserecccccccecececeecerses 21 @22 

















































































Medium .. 20 @21 Fresh Lamb and Mutton: 
Common 18%4@20 : 
LAMB, choice: 
DRESSED SHEEP AND LAMBS 30-40 Ibs. SMiss0sseudiekie 20.00@20.50 20.00@21.00 20.00@21.00 20.00@21.00 
2 . & eae ert 19.00@ ” 19.00@ 20.00 19.00 @ 20.00 19.00@ 20.00 
Louie, soos op hehiaateate: SA in. tcs>v0nkesned 17.50@18.50 18.00@19.00 18.00@ 19.00 18.00@19.00 
Reaiie Weitee.....¢..........cccccce, 19 20 ME See 0siwcebegedés 16.50@17. 50 17.00@18.00 17.00@18.00 16.00@18.00 
Sheep, good PITTI TTL T TTT 4 a3 LAMB, Good: 
GN IONE scsesenconnsses ce eeeeees 30-40 Ibs. 18.50@20.00 19.00@20.00 19.00@ 20.00 19.00@20.00 
40-45 Ibs. .. 17.50@19.00 18.00@19.00 18.50@19.00 18.50@19.50 
DRESSED HOGS 45-50 Ibs. - 16.50@17.50 17.00@18.00 17.50@ 18.00 17.00@18.00 
ee. seat marl — (110-140 Ibs.) $ 18.0 50-60 Ibs. 16.00@ 16.50 16.00@17.00 16.00@ 17.00 16.00@17.00 
a Ee ER SS eee 8.00 
Pigs, small lots (60-110 Ibs.) 7 LAMB, Commercial: 
head on; leaf fat in.......... eeeee 19.25@19.50 Be PND ons ccweccos +++ 15.00@16.00 15.00@17.00 16.00@ 17.50 16.50@17.00 
FRESH PORK CUTS LAMB, Utility: 
BEE WOIGERS osc cccccoccees 14.00@15.00 14.00@16.00 15.00@16.50 16.00@16.50 
Shoulders.” 10/12 ib “ idence MUTTON (Ewe), 70 lbs. down: 
Butts, regular, 4 mas enesirienies 25 ee SS ae 9.00@ 10.00 11.00@12.00 coe Cree 
ian: saa we we : Commercial .........---.. 8.50@ 9.00 10.00@ 11.00 lye i enenenae 
Hams. skinned, fresh, 10/12 lIbs.... _.. £2 ST eee 8.00@ 8.50 8.50@10. 9.00@10.00 ..cecceeee 
Pienics, freak, 6/6 Te... ....ccccccccce 
Aaa gg Reet in 90/95% lean...... : Fresh Pork Cuts:* 
Pork trimmings, regular, 50% lean..... 20%, @ 2114 = P 
Spareribs, medium ...............--0++: 17 @18 LOINS No. 1, (Bladeless Incl.): A - = 
city SE ... 23.00@24.00 23.50@24.50 23.00@24.00 23.50@ 24.00 
. l fresh. 10/12 Ibs 24 & : 10- 12 2 Ibs. es 23.00@ 24.00 23.50@ 24.50 23.00@ 24.00 @ 24.00 
Pm ogg, 5 Tin ellen eet 2 35 es ». 22.00@23.00 22.50@23.50 22.00@ 22.50 22.50@ 23.00 
Seaeators, 0/5 Tat ae = «------>+-+- Sele |). CRBREEEE atsncs sees eee © aeeteetcce = kee Os eee 
Hams, regular, fresh, 10 12 Ibs...... SHOULDERS, Skinned, N. Y. Style: 
a hen eee EE a 23.50@24.00 eee eee eee 24.00@25.00 23.00@24.00 
Pork trimmings, extra lean, = 95% lear ye BUTTS, Boston Style: 
> 50¢ > 2 x = a) 
ee ee ee oop “| ae ee 26.50@27.50 ee eee eee 28.00@ 29.00 27.00@28.00 
NE, EE Kctccdessececcoccscuccccessae Gen SPARE RIBS: 
MENDED éc-0cntecsedess nn,  - - mpreeninet $$$ ‘iebondbocs oc a hie aeneeeee 
COOKED HAMS Half sheets 16.00@ 
Cooked hams, choice, skin on, fatted.......... 50 TRIMMINGS: 
Cooked hams, choice, skinless, fatted........... 38 ROGGIRE 2.5 200s scence . 19.00@19.50 Ketel  °—lweaensegmery oo 4 “eksetaues 
1Ineludes heifer 300-450 Ibs. ‘at steer down to 300 lbs. at Chie ago. ?Includes koshered beef sales at 
SMOKED MEATS Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 
Regular hams, 8/10 lbs. av........ ‘Based on 50-100 Ib. box sales to retailers. 
Regular hams, 10/12 - iain ; All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 
Meiened home, 16/12 lee. av.....-...0002 and caleulated carcass bases. 
Skinned hams, 12 14 Ibs. ipa 





Skinned hams, 16/18 Ibs. av 


Sore ha 18/20 te, e220. ao @23 FANCY MEATS FROZEN POULTRY STOCKS 












































OOD are 24 @25 Fresh steer tongues, untrimmed, per Ib......... 17 
Baces, boneless, BIOTA 0200202 - sees at as Fresh steer tongues, Le, trimmed, per lb.......30 Stocks of frozen poultry on hand 
con, neless, city Sweetbreads, beef, per ee ‘ . ; ° 
Reef tongue, light. Sweethreads. veal. a pair. 5 February 1, 1942, with comparisons: 
Beef tongue, heavy....... Beef kidneys, per ».. Pde aks ; ; aes fap Feb. 1, 
Mutton kidneys, each............++- ‘eb. 1, eb. 1, 5-yr. av. 
BUTCHERS’ FAT Livers, beef, per | Die seciseses ve 942 94 1937-41 
Shop fat .... .00 per ewt. ztaile, per ID......cccseose nee § ) 8. 8. s. 
Beenst fat ......... 5.00 per cwt. Beef hanging tenders, per Ib.............+-..++. SS eee 12,414 9,744 12,905 
Edible suet .. f . 5.75 per ewt. Lamb fries, & POlr...ccccccccccccccccccccescces 2 Fryers . x . 12'867 12°620 
Inedible suet . .50 per ewt. na ‘ es = 
owls 5,15 26,136 
QREEN CALFSKING Turkeys 65,343 45,587 
5-9 9%-12% 12% -14 14-18 18 Becks 5,828 4,588 
re up Miscellaneous ....... 20,528 17,459 25,387 
Prime No. 1 veals...23 3.20 3.40 3.70 . Unelassified poultry... 15,099 13,407 i 
: = a : : . ‘ " 
ome Te, An “re 2.00 3.03 pe 3.30 Careless work in hog scalding costs aa 
[dso Sa sees sees “ ” n Total .............204,601 191,410 157,06: 
pve gle ; ‘ 2 its tbo eH 2.00 — Read | PoRK write ee Na ‘Carried under ‘‘miscellaneous poultry’’ previous 
Number 8........... i2 175 190 195 209 tional Provisioner’s pork handbook. to January 1, 1940. 
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Tallow and Greases Move 
Slowly at Ceiling Prices 


NEW YORK, FEBRUARY 11, 1942 

TALLOW.—The market at New York 
was a ceiling price affair. Trade was 
not as active as during the previous 
week, but indications were that the 
regular make was being readily ab- 
sorbed by consumers. Soapers readily 
went along at the ceiling price levels, 
and for the moment, at least, producers 
saw little or nothing in the situation to 
encourage a holding movement for a 
possible ceiling price advance. Reports 
from Washington indicated there would 
be little or no interruption in soap pro- 
duction, due to the great need for gly- 
cerine. Edible was quoted at 10.21c; 
extra, 9.71%c and special, 9.57%c. 

STEARINE.—Sales were reported of 
one car of oleo stearine at New York at 
10%c, up %c from the previous levels. 

OLEO OIL.—Demand was fair and 
the market very steady at New York. 
Extra quoted at 1144@12c; prime, 11% 
@11%¢c, and lower grades, 11@11%c. 

GREASE OIL.—Demand was fair and 
the market steady at New York. No. 1 
quoted at 14%4c; No. 2, 14c; extra, 15c; 
extra No. 1, 14%c; winter strained, 15c; 
prime burning, 15%c and prime inedi- 
ble, 15%c. 

NEATSFOOT OIL.—Demand was 
moderate, with the market steady at 
New York. Extra was quoted at 14%c; 
No. 1, 14c; prime, 14%c; pure, 17%c. 

GREASES.—A fairly liberal trade 
was reported to have passed in greases 
at New York this week at the ceiling 
prices, with soapers showing further 
interest in supplies at that level. Pro- 
ducers in most cases are reported sold 
up for the next two weeks or so. The 
latter appeared to be letting go of sup- 
plies readily at the current market lev- 
els; this is expected to continue to be 
the case until signs develop of a possi- 
bility of some upward revision in ceiling 
price levels. Choice white was quoted 
at 9.71%c; yellow and house, 9.295c, 
and brown, 9@9 «ce. 


CHICAGO, FEBRUARY 12, 1942 

TALLOW.—There was a fair volume 
of trade in the Chicago tallow market 
this week in most descriptions with the 
exception of edible tallow, which has 
not yet sold at its ceiling price of 
9.85%c. Other grades brought ceiling 
prices, although turnover did not appear 
large. A little scattered trading took 
place Monday involving a few tanks of 
prime at 9.71%c and special at 9.43%4c, 
Chicago and Cincinnati, both ceiling 
levels. A round lot sold on Tuesday in- 
cluded both prime and special. Midweek 
brought scattered trading, odd tank lots 
moving at ceiling levels for all grades 
except edible. Thursday’s trade was 
light; quotations were: Edible, 9.71%4c; 
fancy, 9.854c prime, 9.71%4c¢; special, 
9.434ec, and No. 1, 9.295¢c. 

STEARINE. — Market firm, with 
prime oleo quoted 10%c and yellow 
grease, 94 @9ke. 

OLEO OIL.—Oleo oil remained firm. 
Extra 13c and prime, 12%c. 

NEATSFOOT OIL.—Quotations were: 
Extra neatsfoot oil, 1344c; No. 1, 13%e; 
prime, 14c; pure, 17c, and cold test, 27c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18¢; No. 2, 12%c; extra, 
1334¢; extra No. 1, 13%c; extra winter 
strained, 14c; prime burning, 14%%4c; 
prime inedible, 14%4¢, and special No. 1, 
13%c. Acidless tallow oil was 13c. 

GREASES.—Activity in the grease 
market was not pronounced, but suffi- 
cient trading took place to confirm that 
the market is in a firm position, most 
grades moving at ceiling levels. Early 
in week, white grease of outside produc- 
tion was salable at 9.71%c basis for 
through shipment; buyers’ ideas ranged 
a little lower. Round lot sale on Tues- 
day included white and yellow at ceiling 
prices. At midweek, a few tanks white 
moved at ceiling price, Chicago. Thurs- 
day’s quotations: Choice white, 9.71%4c; 
A-white, 9.57%c; B-white, 9.431c; yel- 
low, 9.15%c, and brown, 8.74%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, February 12) 


The by-products markets were quiet 
this week on hand-to-mouth buying. 
Imposition of ceilings on finished prod- 
ucts, such as packinghouse feeds, has 
removed incentives for inventory buy- 
ing and the situation is reflected in raw 
materials. Trading continued at ceiling 
levels in feeds and gelatine and glue 
stocks; limited sales of cracklings re- 
ported at quoted prices. 


Blood 


Unit 
Ammonia 
rs ee ee eee | ee $5.50@5.55 


Digester Feed Tankage Materials 


Unground, 11 to 12% amm., loose..... $5.65@5.85 
Unground, 6 to 10% choice quality... 6.00n 
ee | err ee ee ee 2.50 


MR ce ee eer 


50% meat and bone scraps 
ee Pe eer eer 





Special steam bone-meal................... 50. 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, gromnd, BB GO. oooc vice scien $35.00@37.50 
Steam, ground, 2 & 26.......c0-s6e0- 35.00@37.50 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... x 4.25n 
Bone tankage, unground, per ton.... 30.00@31.00 
ERGOT SHORE. i565 0 cctv asececnsersyest 3.50@ 3.75n 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)............... $1.25 
57 to 62% protein (high test)............. 1.20 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)..............-se0s $1.00* 
Hide trimmings (limed).................+-- .90* 
Sinews and pizzles (green, salted).......... 1.00* 
Per ton 
Cattle jaws, skulls and knuckles....... $ 3 0. 
Pig skin scraps and trim, per lb....... 7@ 7% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shina, WOW « 6.<.0.4:0556640 ss 008s $65.00@ 75.00 
NS ic cvcencisatonnns ae mien ape 
Flat shins, heavy... cccccccccvecces 30.00 @ 65. 
cape: ee 60.00 
Blades, buttocks, shoulders & thighs. 57.50@60.00 
TEOMOR, WOES 6505s ccc ceasics neg ee8 oem 55.00@ 57.50 
Hoofs, house run, assorted.......... 35.00 bid 
TUNE BHOMCH 2c ccccccccccecsvereveces 30.00@31.00 
Animal Hair 
Winter coil dried, per ton............ $  ____ 60.00 
Summer coil dried, per ton........... 4 2.50@35.00 
Winter processed, black, Ib.......... 8144 9 
Winter processed, gray, lb........... & 
Cattle GWitChe® 256... cccc ccc ceesese 4 @ 4% 





PORK SAUSAGE SEASONING 


SOUTHERN STYLE 


@ FLAVOR WILL NOT FRY AWAY 
@ CONSISTENTLY UNIFORM 


@ ECONOMICAL 


Write for generous free samples! 


MEAT INDUSTRY 


657 W.RANDOLPHST. 
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SUPPLIERS, INC. 


CHICAGO, ILLINOIS 








TOM TUFEDGE SAYS: 


Here‘s the best news of the day... 
TUFEDGE delivers without delay! 


BE@e CLOTHING 





swt peen snes 








cretimereamens 


ath NORE wD RON ET ANE ADIL DEAN REALE NEL 





Limited Operations Feature 
Week’s Cotton Oil Market 


was featured again the past week 

by very limited operations and a 
firm undertone, with ceiling prices bid 
throughout the period. Offerings were 
very scanty; there were some switching 
operations from the nearbys to the later 
months, with March switched to Sept. 
at 3 points and May to July and May 
to September even. The long interest 
declined to let go, and consequently the 
short interest was unable to cover. 
Longs remained hopeful that ceiling 
prices on oils would be revised upwards 


[as cottonseed oil futures market 





BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, baste ex- 
eo ee Se eer $30.00 
Blood, dried, 16% per unit : 
U nground fish scrap, 
16% B. P. L., f.o.b. fish factory. 
Fish “meal, foreign, 1144% ammonia, 
cS) 2 ag ee ere 
February shipment ‘ 
Fish scrap, acidulated, 70% ammonia, c 
P. A., f.o.b. fish factories.........2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf et. tun dna kabvanecs 30.00 
ee, ns wows acnies 3: 
in 100-lb. bags 
Fertilizer tankage, 


dried 114% ene 
4.7 


ground, 
10% B. P. L., bulk 

Feeding tankage, unground, 
nia, 15% B. P. L., bulk 


10% ammonia, 
4.5 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
NSS ere eee $37.50 
Bone meal, raw, 444% and 50%, in bags, 
per ton, c.i.f 3 
Supe tphospha te, 
ton, 16% 


bulk, f.o.b. 


Dry Rendered Tankage 


50/55 protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 
New York, February 10, 1942 


The crackling market improved this 
week and sales were made at New York 
at $1.17% per unit which was an ad- 
vance of .02% per unit. No trading was 
reported in dried blood with producers 
well sold up. Some further interest was 
reported in tankage with very few of- 
ferings available. Fertilizer chemicals 
are scarce and hard to obtain with de- 
mand very broad. 


but indications of such action were lack- 
ing. 

No new hedging pressure was coming 
into the market, which is not surprising 
in view of the levels existing between 
crude oil in the South and the ceiling 
on New York futures. Cash oil demand 
was quiet, with refined cotton oil a little 
easier, but other oils were sparingly of- 
fered and strong. The crudes were firm 
at ceiling levels throughout the list. 
Estimates on January consumption of 
cottonseed oil continued to run around 
250,000 bbls., compared with approxi- 
mately 238,000 bbls. in December, and 
369,000 bbls. during January, 1941. 

The Department of Agriculture made 
further efforts this week to secure great- 
er acreages to oil bearing crops, point- 
ing out that if growers of peanuts fall 
short of their planting allotments this 
year, benefit payments may be reduced. 
Peanut growers must plant 80 per cent 
of their allotment, and it was said no 
penalties will be charged for over-plant- 
ing. To stimulate production of soy- 
beans and castor beans, the Depart- 
ment plans to furnish farmers with 
seeds in limited areas of the South and 
Southwest. 

Crude cottonseed oil in the South 
traded in a small way at ceiling prices 
and was strongly held there, with the 
Southeast 125% @12%c, according to lo- 
cation; Valley, 125c, and Texas, 12%c. 
Crude peanut oil in the Southeast was 
13¢c bid and very scarce. Crude corn oil 
was firm at 12%c, Chicago. Crude soy- 
bean oil was sparingly offered, although 
ceiling prices were bid of 11%c, basis 
Decatur. 

Refined oil demand was spotty to good. 
Demand for peanut oil was very good, 
but offerings were scanty. At New 
York, refined peanut oil sold at 16%c in 
tanks, with 17c asked. Winterized cot- 
tonseed oil in tanks was easier at 1544ce 
asked, with sellers intimating they 
would do 15%c, while one tank sold on 
resales at 14%c, New York. Drums 
were 17c asked. Refined peanut oil sold 
at 17%c in drums on resales. Refined 
corn oil was quoted at 14%c in tanks, 
but large producers were again with- 





ISSUE SOYBEAN OIL CEILING 


Maximum prices on soybean oil and 
peanut oil, effective October 4, were is- 
sued by Leon Henderson, OPA admin- 
istrator. Ceilings on soybean oil are 
based on levels prevailing October 1, 
1941, with an upward adjustment to 
conform with prices of competing oils 
and for other relevant factors. The ad- 
justment amounts to %c per Ib. Peanut 
oil ceilings are based on levels prevail- 
ing October 1, 1941. These oils were 
previously covered under the fats and 
oils schedule. 
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VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt 
White deodorized, bbls., f.o.b. Chgo. 
Yellow, deodorized 


Soap stock, 50% f.f.a., 
points 


Soybean oil, in tanks, f.o.b. 
Corn oil, in tanks, f.o.b. mills 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
NED ENG 6 os voc odae da cesieves+00s 17% 
EE I i064 od bene neahehs oocsees 18% 
PE COD v.xcnetnvessuecbacadavensacs.o% 15 


drawn from the market this week. 

A steamer was reported to have ar- 
rived at New York from Brazil early 
this week with 4,000 tons of Brazilian 
cottonseed oil, or approximately 20,000 
bbls., the largest importation in some 
time. It was difficult to ascertain wheth- 
er this oil is on its way to Canada or 
whether it will go into store in anticipa- 
tion of lowering or possible removal of 
the import duty. 

COCONUT OIL.—Nominal. 

CORN OIL.—Last sold and quoted at 
ceiling price of 12%c, basis Chicago, for 
crude. Refined corn oil last sold at 14%c 
tanks New York; large producers have 
withdrawn from market. 


SOYBEAN OIL.—Sold in a limited 
way on a basis of 11%c Decatur, the 
ceiling price level. Producers were un- 
willing sellers as operations were un- 
profitable, it was said, with oil, bean 
meal and beans at current levels. 

PALM OIL.—Nigre spot drums New 
York quoted 9.02c; tanks, ex-ship, 8.25c; 
plantation tanks ex-ship, 8.32c. 

PALM KERNEL OIL.—Nominal. 

OLIVE OIL FOOTS.—Nominal. 


PEANUT OIL.—Last sold at 13c and 
bid for crude oil, Southeast. Refined 
peanut oil also was scarce and firm at 
New York, tanks selling at 16%c, while 
drums sold at 17%c on resales; 17%c 
asked. 


Futures market transactions for the 
week ended Feb. 12, 1942, at New York 
were: 


FRIDAY, FEBRUARY 6, 1942 
—Range— —Closing— 
High Low Bid Asked 
mand pre nom 
bid 
nom 
bid 
nom 
bid 
ive pe eee éuine x nom 
September ie, we aes case ‘ bid 

No sales. 


Sales 
February .... 


SATURDAY, FEBRUARY 7, 1942 


September ... 
Sales, 8 contracts. 


MONDAY, FEBRUARY 9, 1942 
February .... or bata sees 
4 13.95 13.95 a 
ee jae eres 13.95 
13.98 
13.98 
13.98 
13.98 
13.98 


June .... 
July 

August 
September .. 


Sales, 6 contracts. 


TUESDAY, FEBRUARY 10, 1942 
February — coe 


13.98 


13.98 


13.98 
13.98 


13.98 

a, 13.98 

August. 64568 
September .. 


Sales, 7 contracts. 


WEDNESDAY, FEBRUARY 11, 1942 
February .... ‘ 
y h 


September .. 
Sales, 4 contracts. 


THURSDAY, FEBRUARY 12, 1942 
Holiday. No market. 


(See later markets page 43) 
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HIDES AND SKINS 





Three Chicago packers move week’s 
production of hides at ceiling prices 
—New York and Pacific Coast Jan. 
hides sold up at maximum prices. 


Chicago 


PACKER HIDES. — There is no 
change apparent in the packer hide 
market. There is an active demand for 
more hides than are available, and 
recent stepping up of operations by 
some tanners seems to furnish assur- 
ance that this condition will probably 
prevail throughout the balance of the 
winter season. Other tanners are re- 
ported willing to increase wettings if 
enough hides were available. 

Three packers late this week moved 
what was generally thought to be the 
equivalent of about a week’s production 
of hides, with ceiling prices paid for 
all selections, as listed in the adjoining 
table. The fourth packer is expected to 
allocate hides before the end of the 
week, and the total is expected to 
amount to around 100,000 hides. 


The federal inspected slaughter of 
cattle during January was the second 
largest on record for that month, being 
1,057,159 head, as compared with 1,004,- 
418 during Dec., and 891,329 during 
Jan. 1941; the largest January slaughter 
of record was in 1919, when 1,119,200 


head moved into consumption. The calf 
slaughter during Jan. was 440,045 head, 
as against 456,773 in Dec., and 411,191 
in Jan. 1941. The total cattle slaughter 
for the seven months from July 1, 
1941, through January was 7,061,154 
head, or about a million head more than 
during the corresponding seven months 
of 1940 and 1941. This just about covers 
the period since the establishment of 
hide ceiling prices. 


The open interest in hide futures at 
the close, Feb. 10th, consisted of 113 
lots in March and 17 lots in June, or 
a total of 130 lots. At the opening of 
this week, the Commodity Exchange 
announced that trading in futures here- 
after will be limited to the liquidation 
of the present open interest, and that 
no new positions will be opened. As a 
result, on Wednesday, Feb. 11th, a 
total of 41 lots of the above March total 
were liquidated. Trading has been 
practically at a standstill for some time, 
with all futures standing at bid price 
of 15.00, the ceiling. Certificated stocks 
in Exchange warehouses at the close 
February 6th totalled 34,087 hides. 


OUTSIDE SMALL PACKER. — A 
good many of the better productions of 
outside small packer hides are reported 
to be sold up well through February 
and ceiling prices are readily obtain- 


able, 154ec, selected, trimmed, f.o.b. 
shipping point, for native steers and 
cows, and 14%c for brands; hides sold 
on a flat basis move at %c discount. 

PACIFIC COAST.—At the close of 
last week, most of the larger Coast 
packers, and also the Vernon killers, 
moved their Jan. hides at the maximum 
price of 13%c, flat, trimmed, for steers 
and cows, f.o.b. shipping points; one 
large packer has not yet reported mov- 
ing Jan. take-off. 

FOREIGN WET SALTED HIDES.— 
There has been little news from the 
South American market this week but 
the movement previous week involving 
a considerable quantity of hides, moving 
to both England and the States, is 
indication that not all the trading re- 
cently has been reported. Last trading 
on Argentine frigorifico standard steers 
was at 106 pesos, variously figured as 
equal to 16% @16%c¢, c.i.f. New York; 
reject steers last sold at 100 pesos, or 
15%sc; Montevideo standard steers at 
about 16%c. Permits were also reported 
to have been issued recently for Sao 
Paulo Brazilian hides basis lle for 
steers and 10%4c for cows; there is also 
reported to have been considerable 
trading recently in B.A. city type hides, 
and B.A. province hides, at the price 
levels quoted last week. 

COUNTRY HIDES.—The steady de- 
mand in the country market has kept 
offerings pretty well cleaned up and not 
much of a carry-over is expected when 
the winter season of heavy slaughter 
is over. Hides are moving practically 



































COOKED lena 9% “unbelievably delicious’’ | Fostern Representatives 
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HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 


on the American menu. The huge demand continues 


to grow. It's easy to sell hams . . 


public what they want. And it's easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plant. 


me Ds 





- if you give the 


MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE e CHICAGO Lt 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Liberty 
Bell Brand 























DRY SKIM MILK 





Packers everywhere recognize its value in sausage and loaves. 
Better absorption, flavor, color, slicing. 


Wire or write for prices —cars or less. 


SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO. 
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entirely on an all-weight basis, with 
quotations on tanner selections for the 
most part nominal. Untrimmed all- 
weights are usually salable at 14c, flat, 
and trimmed at 15c, flat, f.o.b. shipping 
points; the average weight is running 
rather heavy, around 50-lbs. or better 
now, and buyers complain about paying 
these prices for heavy average stock, 
except for short freight points, but ap- 
parently are unable to buy anything 
lower. Heavy steers and cows are 
quoted around 13%c, flat, trimmed. 
Trimmed buff weights are salable at 
15c, flat. Trimmed extremes are nom- 
inal at 15c, flat, or 15%¢ selected, with 
no offerings. Bulls are quoted 91%4@10c, 
trimmed; glues quoted 114%4.@12c, flat; 
all-weight branded hides quoted around 
13%e, flat. 


CALFSKINS.—One big packer dis- 
tributed Jan. production of calfskins 
early mid-week at ceiling prices, 27¢ for 
heavies and 23%c for lights under 9% 
Ib. Another packer moved a good part 
at least of Jan. production quietly, prior 
to that time. There is an active demand 
at these prices, although two smaller 
Jan. productions have apparently not 
yet moved. 


The market continues quotable at ceil- 
ing prices for Chgo. city calfskins, 20%c¢ 
for 8/10 lb. and 23¢ for 10/15 lIb.; col- 
lectors find a ready market for anything 
offered, and packer skins moving in the 
city market are bringing packer prices. 
Outside city calfskins are salable at 


same levels. Straight country calfskins 
are quotable at 16c flat for 10 lb. and 
down, and 18e flat for 10/15 Ib., f.o.b. 
shipping points. Chgo. city light calf 
and deacons are salable at $1.43, 
selected. 

KIPSKINS.— Packer kipskins are 
salable at maximum prices of 20c for 
15/30 lb. natives and 17c for brands. 
One packer booked Jan. kipskin produc- 
tion to tanning account; apparently 
other packers still hold their Jan. kips. 

Chicago city kipskins are salable 
without difficulty at ceiling price of 18c 
for 15/30 lb. natives, and 17c for 
brands, and offerings are being absorbed 
as available. Country kips are quotable 
at 16c flat, f.o.b. shipping point. 

Packer regular slunks are quotable at 
$1.10 flat, and hairless at 55c flat, with 
these prices last paid. 

HORSEHIDES.—The market is called 
steady on horsehides, with some varia- 
tion as to buyers’ ideas. City renderers, 
with manes and tails, are usually quoted 
around $7.25, selected, f.o.b. nearby sec- 
tions, ranging upward; some quote 
$7.25@7.50, others claim $7.35 top for 
choice quality lots. Trimmed render- 
ers range $6.85@7.00, del’d Chgo. 
Mixed city and country lots quoted 
$6.35@6.50, Chgo. 

SHEEPSKINS. — Sales~ of packer 
shearlings are confined to tanner buyers 
working on Government orders, which 
holds this market steady; shearlings 
are usually quoted $1.75@1.80 for No. 


1’s, $1.25@1.30 for No. 2’s, and 80@85c 
for No. 3’s or clips; one house sold a 
car this week at top figures of ranges. 
There is talk now of the possible neces- 
sity later on of shearling wool pelts in 
order to furnish such tanners with a 
supply of shearlings to carry them over 
the period between the time that shear- 
ing starts this Spring and the month’s 
time that it will take the wool to grow 
back to about % inch length, before the 
lamb can be slaughtered and furnish a 
good No. 2 shearling for aviators’ coats, 
ete. Pickled skins are quoted steady 
around $8.25@8.50 per doz., some claim- 
ing inside figure closer to trading basis. 
There has been trading in Feb. wool 
pelts by a couple independent mid-west 
packers on bids; prices paid are never 
confirmed but market generally being 
quoted $3.55@3.65 per cwt. liveweight 
basis, some talking up to $3.75 per cwt. 
Outside small packer pelts quoted $2.65 
@2.90 each, top for fairly heavy aver- 
age current take-off. 


New York 


PACKER HIDES.— Although one 
New York Packer is thought to be hold- 
ing a few Jan. hides, the market in gen- 
eral is well sold up to the end of Jan. and 
there is a good demand for anything 
that is offered at the ceiling prices, 
15%ec for native steers, 14%c for butt 
brands, 15%e for cows, 14c for Colo- 
rados, and 12c¢ for native bulls. 


CALFSKINS.—tThere is a steady de- 
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COVERS LATEST METHODS 
FOR ANALYZING: 
@ Food Colors 
, Chemical Preservatives 

@ Milk, Cream and ice Cream 
Edibie Fats and Oils 


How to analyze foods 


How to interpret your findings 


FOOD ANALYSIS 
By A. G. Woodman 


Mass. Institute of Technology 
4th ed., 607 pp.., illus., $4.00 
This book gives a well-bal 





WE HAVE SOLVED 100% OF THE 
PROBLEMS SUBMITTED TO US! 
May we help you? 

JEAN E. HANACHE 


MEAT, PICKLE AND FOOD TECHNOLOGIST 





| Practical + Chemical + Bacteriological | 
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THE NATIONAL PROVISIONER 


A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing tounscrew. 
Slip in place and they stay 
there until you want them. 


soy sora se. Chicago, Ill. 


Dearborn St. 
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mand at ceiling prices for all calfskins 
and both packers and collectors are 
maintaining a closely sold up position. 
Collector 3-4’s are salable at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 3.55, 
12/17 kips $3.95, and 17 lb. up $4.35. 
Packer 3-4’s are quotable at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Feb- 
ruary 10, 1942, as reported by the Agri- 
cultural Marketing Service were: 


CATTLE: 


PID Sa oittin erat 8\666 G0 tinea -sale-b ahoak unquoted 
Cows, medium . 9.00@ 9.50 
Cows, cutter and common -+ 7.50@ 8.50 
Cows, canners -- 6.00 -00 
P ME nddunngetsnee cdsegeace §. 78610.75 
Bulls, mesiuns 
Bulls, cutter to common 





CALVES: 
Vealers, good to choice............ $13.50@16.50 
Vealers, common and medium...... 9.00@13.50 
Calves, common to medium........ 8.00@ 9.25 
HOGS: 
Hogs, good and choice, 180-200-Ib......... $12.85 
LAMBS: 
OO eee $9.00@ 13.50 
+Nominal. 


Receipts of salable livestock at Jersey 
City market for week ended February 
7, 1942: 

Cattle Calves Hogs* Sheep 


Salable receipts .... 1,362 641 172 361 
Total, with directs.. 7,164 9,791 20,866 42,240 
Previous week: 
Salable receipts .. 1,651 1,004 173 268 
Total, with directs. 6,290 10,114 22,446 39,087 


*Including hogs at 31st street. 


GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted by 
the U. S. Department of Agriculture, 
Agricultural Marketing Service during 
December: 


Dec., Dec., Year 
1941 1940 1941 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
Beef ........ 81,139,247 44,808,303 789,894,250 
. SRR ee 636,086 592,181 9,184,374 
ME, ‘wasen ewe 27,888 y 516,751 
Lamb ....... 2,927,962 2,082,137 29,417,483 
Mutton and 
yearling .. 225,174 265,352 2,768,174 
ES Awana 930,246 901,729 9,608,342 
Cured— 
ere 162,481 139,060 1,771,413 
ES 1,234,327 1,039,332 11,747,862 
Sausage ....... 662,139 566,502 6,961,718 
Other meats 
and lard..... 568,854 550,028 6,246,451 
WOME ceecces 88,514,404 50,917,720 868,116,818 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Feb. 7 
At 20 markets: Cattle Hogs Sheep 


Week ended Feb. -.-183,000 424,000 216,000 
Previous week . 198,000 521,000 257,000 





OD cies eae ...155,000 401,000 219,000 
.— lee .-- 160,000 479,000 218,000 
SD <cpnctceaGunme<asiea 155,000 286,000 254,000 

At 11 markets: Hogs 
Week ended Feb. 7................++++++ -364,000 
| eee eer errr rey 440,000 
BE | p:dsk-oclre ty. bie aaa oo.oa'y tea eit eh Meel om 339,000 
BED cig nvn eles ack dein ¢giced' n & ano scale Sas 411/000 
BE sacsGtpedeedssavocntba yaa aiehae 219,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Feb. 7....135,000 320,000 157,000 
qeeviows WEEE iccccece 139,000 397,000 174,000 
ate re. 103,000 288,000 159,000 
1940 mh Sean ae aac eacar 361,000 138,000 
RRR Se Ee 102,000 186,000 154,000 
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WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Steady lard prices and a small volume 
of business were rather disappointing 
in view of a further rise in the hog 
market. Swine advanced 10 to 20c with 
the top reaching $13.00. Bellies were 
$13.35 bid with no trades made and 
seemed to confirm some _ substantial 
sales of D. S. meats to Russia. Heavy 
FSCC buying resulted in a tight situa- 
tion on green joints and boning mate- 
rial in the provision market. 


Cottonseed Oil 


Valley and Southeast crude, 125c 
bid; Texas 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Mar. 
13.95 b; May 13.98 b; July 13.98 b; 
Sept. 13.98 b; 36 sales. 


DECEMBER CANADIAN EXPORTS 


Although December meat exports 
from Canada were slightly under the 
total for November, 1941, shipments 
showed a heavy gain over December, 
1940. December meat and lard exports 
totaled 49,368,767 lbs. compared with 
54,669,769 lbs. in November and 18,- 
297,780 lbs. in December, 1940. Increase 
in exports of meat and lard during 1941 
amounted to 131,291,176 lbs., totaling 
498,209,348 lbs. as compared with 366,- 
918,172 lbs. during 1940. 


December exports of bacon and ham, 
at 46,935,700 lbs., were 5,837,500 Ibs. 
under total for November, but 32,508,- 
967 lbs. above December exports in 1940. 
During 1941, bacon and ham exports 
exceeded total for a year earlier by 
119,009,800 Ibs. 

Exports of chilled pork during De- 
cember totaled 832,400 lbs. compared 
with 845,300 lbs. during November and 
786,700 lbs. during December, 1940. In- 
crease in exports of chilled pork during 
1941 was more than 10 million lbs, over 
1940. 


Increase in mutton and lamb exports 
over a year earlier amounted to 13,500 
lbs. During 1941, the total increase 
amounted to 155,700 Ibs. 


Exports during December and the 
year 1941, compared, were: 


Dec. Dec 

1941 1940 

Ibs. Ibs. 
WOE cv ascwisscsevscons 1,222,600 358,700 
Bacon and hams...... 46,935,700 16,859,800 
Pork, chilled ......... 832,400 786,700 
Mutton and lamb...... 36,800 23,300 
— ea 221,767 44,780 
<ueeee ates + ness 119,500 000 
ine COMBORRE..cicce §  tewese 21,500 

1941 1940 

Ibs. Ibs 
MOE sinencss5dee0s ccc 7,481,000 3,693,000 
Bacon and hams...... 464,614,000 345,604,200 
Pork, chilled ......... 17,911,800 7,705,000 
Mutton and lamb...... 348,600 182,900 
— SORES: conc eves 1,694,848 6,377,972 
ate aaciedl eka ake arash 6,121,300 2,690,000 
look compound....... . 100 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 13, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Feb. 13 week 1941 
Hvy. nat. strs.. @15% 15 12 
Hvy. Tex. strs. @14% He 12 
Hvy. butt brnd’d e @ 

NS weasnaks 14% @14% 12 
Hvy. Col. strs.. @l4 @l4 11% 
Ex-light Tex. 

SOU. Nawaes as ali @15 12 
Brnd’ “a cows .. @14% @i4 11 
Hvy. nat. cows @15% @15} 11 
Lt. nat. cows. . @15% @15% 12 12 
Nat, bulls .... @i2 @12 8% 
Brnd’d bulls .. @ll1 @ll1 ™% 
Calfskins ..... 23% @27 2314 @27 2214 @27 
Kips, nat. .... @20 $n 20 
Kips, brnd’d... @1l1i% 17% 15 
Slunks, reg. ... Si” Su” 85 
Slunks, hris. .. 55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. .. @15% @15% i1 @ 1% 
Branded ....... 14% ais * 

Nat. bulls @12 12 

Brnd’d bulls . @ll 

Calfskins ..... 20% @23 20% 4 aN See 
Sos kebden's 06 18 @18 1 
Slunks, reg. .. @1.10 @1.10 Sho 
Slunks, hris. .. @55 @55 50 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers . . @13% 13%@13% 8 
Hvy. cows 18% 13% 18% 8 
alee dswac 10 10% 
Extremes ..... is 18 114%@11% 
eee 9% @10 °S 5 6 
Calfskins ..... 16 @18 is 14 15 
Kipskins ...... 1 


@16 16 
Horsehides ....6.35@7.50 6.25@7.50 5.50: 18 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. cneatign.. LOLS ~~ 1.65@1.75 
Dry pelts ..... 24 2416 25 21 22 


CATTLE HIDE REVIEW 


Tanners’ Council of America has com- 
piled the following statistics on the hide 
situation (000 omitted): 


Dec. Dec. Year 
1941 1940 1941 
Federal inspected 
slaughter ....... 1,005 858 10,946 9,756 


Hides from unin- 
spected slaughter 472 459 6,914 5,822 

Wettings, cattle- 
hides only ..... 2,246 1,836 25,332 19,064 

Kips and buffalo 
oe ere 223 179 2,502 2,289 











Total wet- 
WE cvs. ence 2,469 2,015 27,834 21,353 

Total leather 

production ..... 2,560 2,055 27,947 21,070 
Total leather 

consumption .... 2,274 1,860 28,515 21,147 
Stocks at end of month 

ROW © vceseevccss 5,828 4,454 

In process ..... 4,591 4,586 

Finished ....... 4,390 4,958 


Total visible ...14,309 13,998 


Shoe production 
( pairs)..... 38,151 31,624 493,471 404,151 





FSCC PURCHASES 











Purchases made by the Federal Sur- 
plus Commodities Corp. on February 13, 
consisted of 11,392,032 lbs. of lard, 
3,680,000 Ibs. of cured pork products, 
16,013,868 lbs. of canned pork, 117,173 
100-yd. bundles of hog casings and 5,000 
bundles of beef bungs. 
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Packers Study Cause 
of Smaller Hog Runs 


OME packers are showing concern 

about future hog numbers. In this 
ease, “future” doesn’t mean next sum- 
mer or fall, but early this spring—the 
next 30 to 60 days. At present the sup- 
plies are showing serious inclination to 
drop off sharply compared with the lib- 
eral total available in January, when 
federal inspected slaughter reached the 
highest level for that month since 1925. 


Some interesting comments were 
voiced by packers—both large and small 
—as to what they expect in the way of 
numbers for the balance of the winter 
and early spring period. Not all agreed, 
but the trend ran pretty much to the 
same course from the majority. 


“We’re going to have a pretty good 
supply of hogs for the balance of Feb- 
ruary and all of March. Runs might be 
around 25 per cent above the same time 
of last year,” one large packer buyer 
said. “But when you are supplying con- 
sumer demand that is above average be- 
cause of the high level of business ac- 
tivity and feeding a fighting force as 
well as supplying several other coun- 
tries with pork and lard, it’s going to 
take a pretty good volume of hogs to 
fill the needs. But I feel sure that by 
next summer we will be getting all the 
hogs that will be needed. Not only will 
the numbers be large, but the tonnage 
is going to be heavy.” 

Present favorable price levels will 
keep back many hogs for added weight, 
another buyer pointed out. The old 
method of figuring 100 lbs. of pork for 
every 10 bushels of corn fed means that 
pork can be made for about 8c per lb. 
at present corn prices. Farmers are 
going to get as much of that cheap 
weight as possible and cash in later, 
which means hog numbers will be light 


for the next few weeks, this buyer said. 

“There’s a lot of talk about pegging 
prices on meats or hogs, but no matter 
how it goes the farmer will be on top. 
The government intends to support the 
hog trade any time it goes under $9.00, 
and if the market is pegged it will no 
doubt be above that price. But anything 
above $9.00 means a good profit for the 
feeder, so why shouldn’t he hold on to 
see the outcome of this crisis? There is 
a crop of hogs ready, but they won’t 
come for another few weeks,” declared 
one of the smaller packers. 


“Lull Before the Storm" 


“This is just a lull before the storm,” 
said another head buyer for a local 
packer. “We'll get hogs a’ plenty most 
of this year, but they’re going to sell 
well, too.” 

“It was suggested that farmers hold 
hogs back for heavier weights and that 
is just what is happening now,” said 
another. “The government wants heavy 
hogs for lard, but they can’t be made 
over night, hence the lighter runs.” 


“Personally, I think the farmer is re- 
sponsible for this ‘squeeze’ in the trade. 
They feel sure that something is going 
to happen on this price pegging, and 
rather than miss out on a possibility of 
some benefits they’re just holding back 
hogs,” another buyer said. 


The PROVISIONER does not believe re- 
cent smaller hog receipts indicate any 
unusual or alarming situation. Bad 
weather in some sections has had some 
influence and the seasonal factor should 
not be overlooked. Unquestionably, also, 
the high hog prices prevailing and the 
abundance of feed have influenced many 
producers to put more weight on their 
animals, particularly in view of govern- 
mental urgings to grow more meat and 
lard. The short runs may continue for a 
few more weeks, but there seems to be 
no doubt that summer runs will be 


heavy. In the meanwhile, there are suf- 
ficient stocks to bridge over the period 
until hog runs increase. 


HOG GOALS FOR 1942 


Six midwestern states, led by Iowa 
and Illinois, have been asked by Secre- 
tary of Agriculture Wickard to pro- 
duce close to 12 billion lbs. of live hogs 
in 1942, an increase of almost 2 billion 
lbs. compared with last year. 

The following table shows goals sug- 
gested by the Secretary for 1942, com- 
pared with production last year, and 
per cent of increase. Less important 
hog producing states are included only 
in the U. S. total: 

Liye Weight 


942 1941 Pet. 
M Ibs. M Ibs. 


b Seed eecneseee 4,214,730 3,398,976 
1,417,681 
1,826,978 


86,028 
16,924,634 





U. S. DUTY ON CATTLE SET 


The Agriculture Department has an- 
nounced that the United States would 
impose the full 3-cents-a-pound rate of 
duty on any heavy Canadian cattle en- 
tering the U. S. up to March 31, when a 
new quarterly quota for Canadian cattle 
exports to the U. S. will be in force. The 
duty to be imposed will be subject to 
rebate for all cattle imported from Can- 
ada before the first 1942 quarterly 
quota of 51,720 head is reached. To 
Feb. 5, exports were 40,200 head. 





KENNETT-MURRAY 


(tire eeeeek 8£U TING 


The Night Tack lo 
Praying ata Thopit 











SaERVIC? 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 




















FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. | 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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January Inspected 
Kill Reaches New 
Top for the Month 











Slaughter of livestock in federally in- 
spected plants in January, 1942, at 8,- 
938,808 head was the heaviest ever re- 
corded for the opening month of the 
year. No new records were made for the 
various classes, but cattle kill was sec- 
ond largest ever in January, while hog 
slaughter was heaviest for the month 
since 1925. 

A total of 5,830,613 head of hogs was 
butchered in the first month of the year, 
a slight gain over 5,766,664 head pro- 
cessed in December, 1941. However, the 
difference over a year ago, when 4,517,- 
314 head were killed, was slightly better 
than 22 per cent. The tremendous kill 
of this January was less than 150,000 
head under the all-time high January 
slaughter, which came in 1919. 


Cattle slaughter at 1,057,159 head 
also showed a gain over the final month 
of last year, when 1,004,418 head passed 
through plants. Last month’s total was 
about 15 per cent above that of a year 
ago, when slaughter was 891,329 head. 
It was one of the sharpest December- 
to-January gains ever recorded. 


Sheep and lamb kill, at 1,610,991 
head, compared with 1,570,556 head in 
December and 1,625,178 head in Janu- 
ary, 1941. Calf slaughter was 440,045 
head, compared with 456,773 head a 
month ago and 411,191 head during the 
corresponding month last year. 





CORN BELT DIRECT TRADING 
(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., February 12.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, hog 
prices advanced to the highest point in 
over four years on light supplies. Sows 

and butchers were 20 to 35c higher. 
Hogs, good to choice: 


I tater coi (Bins ible Sn Ob-ewalle 11.55@12.50 
ME Mineingoia, 655006 4.0.was swede . 2. eis 60 
240-270 Ib, ....... 12.10@12.55 
| ees 12.00@12.40 
EE eth ca an views chs nt eeeoien 11.90@12.30 
RE cin iotiacineddr-+.0'0-0.0xe-paiarateee 11.80@12.20 
Sows: 
ty init cedausonsocmmmiec $11.55@11.90 
INE Sir cukceconntaine’ <aweicide 1.55@11.90 
SE TE ace a's 2a 0.0-0.4.5 50.004 eeea eae 11.15@11.70 


Receipts of hogs at Corn Belt mar- 
kets for the week ended February 12: 


This Last 

week week 
SS eae ee ee f 44,000 
UA SS, 32,500 42,500 
Monday, Feb. 9....... 52,200 
Tuesday, Feb. 10.......... ».. 20,2 ,000 
Wednesday, _—_, s* Ga miecken 43,800 42,700 
Thursday, Feb, 12............ 57,500 37, 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week totaled 23,042 cattle, 2,370 
calves, 31,830 hogs and 21,267 sheep. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, February 12, 1942, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS. CITY 8T. PAUL 
BARROWS & GILTS: 











Good-choice: 
140 Mrs 6a ceincueal $10.75@11.75 $10.75@11.90 oe eee eens Cenc ees 
|) Sone - 11.50@12.50 11.75@12.40 $11.35@12.10 $11. 12.25 $11. 12.30 
oe | SnRRee 12.75 12.25@12.70 11.75@12.35 12.00@12.50 11.90@12.50 
180-200 Ibs. 12.80 12.65@12.75 12.15@12.40 12.25@12.50 12.40@12.50 
200-220 lbs 12.60@12.75  12.25@12. 12.35@12.50 12.40@12.50 
220-240 Ibs. 12.50@12.70 12.15@12.40 12.30@12.45 12. 12.50 
240-270 Ibs. 12.25@12.65 12.15@12.35 12.10@12.40 12.40@12.50 
270-300 Ibs. 12.00@12.40 12.15@12.25 12.25 12.25@12.40 
300-330 Ibs. . ae p 3 1 s0@is 0 12.15@12.25 11. 12.10 12.15@12.35 
| ne 12. 25@12. 11.85@12.00 12.10@12.20 11.80@12.00 2. 12.25 
Medium 
PG UK 6bsdcesancas 11.50@12.50 11.25@12.50 11.35@12.15 11.65@12.40 11.75@12.40 
SOWS 
Good and choice 
270-300 Ibs. 12.35@12.50 11.75@11.85 11.85@12.00 11.60@11.75 11.85 only 
300-330 Ibs. . +» 12.25@12.45 11.70@11.85 11.85@12.00 11.50@11.65 11.85 only 
330-360 Ibs. ............ 12.15@12.35 = 11. 11.75 11.85@11.90 11.40@11.60 11.80@11.85 
Good: 
MIG conan cota coc 12.05@12.25 11.50@11.70 11.80@11.90 i 35 a 3 11.80@11.85 
400-450 Ibs. ............ 11.90@12.10 11.40@11.60 11.75@11.85 11.70@11.80 
SS eee 11.75@12.00 11.30@11.50 11.75@11.85 it: 25: it rr 11.70@11.80 
Medium: 
250-500 Ibs. ........000- 11.00@11.90 10.85@11.50 11.25@11.75 11.15@11.50 11.50@11.80 
PIGS (slaughter) : 
Med. & good, 90-120 lbs. 9.85@11.00 RIGAAGS |. Secsdisces’-” evisiccies soa \. Seaseean em 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
ok eee 13.50@14.75 13.00@13.75 = 13. 14.00 13.00@14.00 13. 214.00 
SOE M. o0c cscs cee 13.50@14.75 12.75@13.75 12.75@14.00 12.75@14.00 13. 14.00 
1100-1300 Ibs. .......... 13.25@14.50 12.75@13.75 12. 14.00 12.25@13.50 12.75@14.00 
1300-1500 Ibs. .......... 12, 14.00 12.50@13.50 12.50@13.50 12.00@13.00 12.50@13.50 
STEERS, good: 
Oe 11.75@13.50 11.50@13.00 11.25@13.00 11.00@13.00 11.25@13.00 
oe. Ut “a 11.75@13.50 11. 12.75 00@12.75 = 11. 13.00 11.25@13.00 
1100-1300 Ibs. .......... 11.50@13.50 11.25@12.75 12.75 11.00@12.75 11.25@13.00 
1300-1500 Ibs. .......... 11.50@13.00 11.25@12.50 it 12.50 11, 12.25 11.25@12.75 
STEERS, medium: 
TEP EID TM, = cciccecccus 9.75@11.75 10.00@11.50 9.75@11.25 9.75@11.00 9.50@11.25 
1100-1300 Ibs. .......... 9.75@11.50 9.75@11.25 9.75@11.00 9.75@11.00 9.50@11.25 
STEERS, common: 
750-1100 Ibs. .......... 8.25@ 9.75 8.50@ 9.75 8.50@ 9.75 8.75@ 9.75 8.25@ 9.50 
STEERS, HEIFERS & MIXED: 
Choice, 500-750 Ibs...... 13.50@14.50 12.25@13.25 12.25@13.50 12.25@13.50 _.......... 
Good, 500-750 Ibs....... 11.25@13.50 11.00@12.25 11. 12.25 10.75@12.25 12.25@13.50 
HEIFERS: 
Choice, 750-900 Ibs...... 13.50@14.25 12.00@13.25 12.00@12.75 12.25@13.50 10.75@12.25 
Good, 750- 11.25@13.50 0.75@12.25 10.25@12.00 10.75@12.25 12. 13.25 
Medium, 500-900 lbs..... 9.00@11.25 8.75@11.00 9.25@10.25 9. 10.75 10.50@12.00 
Common, 500-900 Ibs.... 7.50@ 9.00 7.50@ 9.00 7.75@ 9.25 7.75@ 9.00 8.50@10.50 
COWS, all weights: 
piste eaeaehee 9.75 8.75@ 9.25 9. 9.50 9. 9.50 7.50@ 8.50 
SE. oSiciknecon 9.25 8.25@ 8.75 8.50@ 9.00 8.50@ 9.00 9.00@ 9.50 
Cutter and common. ° 8.50 7.50@ 8.25 7. 8.50 a 8.50 8.25@ 9.00 
Canner ...... tarcabbes os @ 7.25 6.00@ 7.50 5.50@ 7.00 5.75@ 7.00 7.00@ 8.25 
BULLS (Ylgs. Excl.), all edie : 
Beef, good ........ «++. 9.75@10.50 9.75@10.25 9. 9.75 9.25@ 9.75 9.25@10.00 
Sausage, ee 9.75@10.35 9. 10.00 9.50@ 9.75 9.25@ 9.65 9.25@10.00 
Sausage, medium ..... - 8.75@ 9.75 8.50@ 9.50 8.75@ 9. 8.25@ 9.25 8.50@ 9.25 
Sausage, cutter and com. 8.00@ 8.75 7.50@ 8.50 te 8.75 -25@ 8.25 7.3@ 8.50 
VEALERS, all weights: 
Good and choice........ 13.00@15.00 13.75@15.00 12.50@14.00 12. 15.00 12.00@15.00 
Common and medium... 9.00@13.00 11.25@13.75 8. 12.50 8. 12.50 8. 00 
GEE nscienuuiiocencves - 7.00@ 9.00 6.50@11.25 6.50@ 8.50 6.50@ 8.50 5. 8.00 
CALVES, 400 lbs. down: 
Good and choice........ 10. 11.25 9.50@11.50 9.00@11.50 10. 12.00 9. 11.00 
Common and medium... 8.00@10.00 7. 9.50 7.50@ 9.00 2 10 50@ 29. 
GOR. .vccses reeted bwvees we 8.00 6.00@ 7.50 5.50@ 7.50 6. 7.50 6.50@ 7.50 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 11.75 Cy 2 12.00@12.75 11. 11.75 11. 11.65 11.75@12.00 
Medium and good*..... 5 ro 10.75@11.75 9.75@11.25 10.25@11.25 10.75@11.50 
COMMON ..ccccccecccees 10. 23 9.00@10.50 9.00@ 9.50 9. 10.00 9. 10.50 
YLG. WETHERS: 
Good and choice*....... 10.00@10.50 10-5ei iD daap wines o0g oao xara enes 
Medium and good*...... 8.75@ 9.75 8.50@10.00 one 8 fe: 2a aay 
EWES: 


Good and choice........ 00@ 7.00 5.25@ 6.50 $008 6.75 5.50@ 6.50 5.25 e-4 
Common and medium... 3730 6.00 3.50@ 5.25 3. 4.50 3.75@ 5.50 3.50 


1Quotations based on animals of current seasonal market weights and wool growth. ‘*Quotations on 
slaughter lambs and yearlings of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





LAMBS IN FEEDLOTS 


There were 1,335,000 lambs left in 
feedlots of northern Colorado, Arkansas 
Valley, and Scottsbluff sections on 
January 31, 1942, compared with 1,- 
060,000 a year ago, and 1,135,000 two 
years ago, it was announced by the 
Agricultural marketing service. 


1942 


BUFFALO JANUARY RECEIPTS 


Following are livestock receipts at 
the Buffalo, N. Y. stockyards for Janu- 
ary, 1942, with comparisons: 





Jan. Jan. 

942 1941 

Cattle 8,921 
Calves 3,757 
Hogs ... 21,983 
Sheep 13,854 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 7, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 1,021 hogs; Swift & Com- 
pany, 4,655 hogs; Wilson & Co., 6,083 hogs; 
Western Packing Co., Inc., 1,008 hogs: Agar 
Packing Co., 7,102 hogs; Shippers, 19,248 hogs; 
Others, 30,872 hogs. 

Total: 34,596 cattle; 
31,789 sheep. 


3,370 calves; 70,134 hogs; 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour and Company 4,054 354 2,644 4,605 
Cudahy Pkg. Co..... 2,655 290 1,346 3,439 
Swift & Company -. 2,582 434 2,110 65,289 
Wilson & Co 2,575 562 1,793 4,438 
Ind. Pkg. Co one ae 7 eee 
Kornblum Pkg. Co... 1,072 nas eee 
WE Uiduckvbaees ed 3,505 53 «1,575 3 4,252 
- Eee Te --16,443 1,693 9,843 22,023 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company....... 4,766 7,592 3,079 
Cudahy Pike. Oe......cccsece 3,887 5,228 6,258 
Swift & Company........... 4,394 4,411 4,459 
We OS Giievcnciacctenad spon 4,881 1,831 

DE. avancesanevducedhases 8,209 


Cattle and calves: Eagle Pkg. Co., 17; Greater 
Omaha Pk., 70; Geo. Hoffman, 56; Lewis Pkg. Co., 
606; Nebraska Beef Co., 548; Omaha Pkg. Co., 
200; John Roth, 94; So. Omaha Pkg. Co., 609: 
Lincoln Pkg. Co., 93. 

Total: 16,966 cattle and 
15,627 sheep. 


calves; 30,321 hogs; 


EAST ST. LOUIS 
































Cattle Calves Hogs Sheep 
Armour and Company 2,516 971 3,558 3,026 
Swift & Company... 3,043 2,126 6,292 3,054 
Hunter Pkg. Co..... 1,299 22 4,790 437 
Heil Pkg. Co ° eae eee 2,939 
Krey Pkg. © voe at 4,072 
Laclede Pkg. Co.... ... eos 68S 
Sieloff Pkg. Co... ase ae 83: 
eae 1,986 1,430 21,126 eee 
GEE. weseedcvareces 3,507 3,474 127 
WEED cecdrecctaus 12,351 4,609 51,247 6,644 
8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company. 3,071 255 6,190 9,360 
Armour and Company 3,210 230 5,356 4,686 
ME cdeescesviwad 1,646 331,396 425 
BOS  wrccacintass 7,927 518 12,942 14,471 
Not including 2,178 hogs, 1,164 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.... 2,870 43 7,826 4,478 
Armour and Company 3,062 43 7,618 1,927 
Swift & Company. 2/308 38 5,492 4,125 
Shippers 3,781 16 11,507 541 
Others ....... éesce” Qe 22 54 
ee 12,297 162 32,497 11,071 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 2,592 486 4,192 1,424 
Wilson & Co........ 2,197 437 4,256 918 
| ee eee 264 19 697 7 
BONE cccscccecses 5,053 053 942 9,145 2,349 


Not including 25 cattle and 1,673 hogs bought 
direct. 























WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,270 231 3,592 3,257 
Wichita D. B. Co.... 16 arr eae cos 
Dunn-Ostertag ..... 83 seis 91 
Fred W. Dold....... 138 sar 706 
Sunflower Pkg. Co.. 38 oka 156 ead 
Excel Pkg. Co....... 453 wie’ wee io. 
EN danse ous i occur 2,117 nae 626 361 
WE . dhedcuneuess 4,115 231 5,171 3,618 
Not including 7 cattle and 2,222 hogs bought 
direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Compeng 1, 075 102 2,351 3,633 
Swift & Company... 1,07 116 5,300 5,609 
Cudahy Pkg. Co..... 1,033 a7 2,514 1,301 
WE. Se candssiuces 165 1,275 4,834 
NE. neice sév veces 540 11,440 15,477 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour -— Compeny 3,877 3,096 13,495 5,352 
Cudahy 844 = 1,636 ++. 4,067 
M. Rifkin oe Son. 676 61 sind — 
Swift & Company... . 5,742 4,333 28,913 8,140 
GE as cnbScceenée 4,284 437 eee coe 
BE Satevrviuces 15,423 9,563 42,408 17,559 





FT. WORTH 

















Cattle Calves Hogs Sheep 

Armour and Company 1, 986 717 «43,724 4,097 
Swift & Company. 1,85 691 3,787 4,084 
Blue Bonnett Pkg. Co. 4 23 804 1 
City = 218 eee 486 coe 
tosenthal Pkg. Co... 2 5 44 cee 
reer ere 4,217 1,436 8,845 8,182 

CINCINNATI 

Cattle Calves Hogs Sheep 

S. W. Gall’s Sons... eee 23 wee 166 
E. Kahn's Sons Co... 552 238 7,688 397 
Lohrey Packing Co.. 1 vee 281 ewe 
H. H. Meyer Pkg. Co. 11 ae 2,598 wai 
J. Sehlachter ...... 141 116 17 
J. & F. Schroth P. Co. 17 mee 2,345 eee 
J. F. Stegner Co... 283 248 eee 
BEE wecdae tense 134 eee ae 400 coe 
Others Z 678 223 
Total 1,303 9,203 803 





Not including 1,353 cattle, 
sheep bought direct. 


6,934 hogs and 542 































INDIANAPOLIS 

Cattle Calves Hogs Sheep 
Kingan & Co......«. 1,944 513 13,993 1,534 
Armour and Company 728 180 993 coe 

Hilgemeier Bros..... 10 coe 1,000 

Stumpf Bros. .. pa ene 116 
Stark & Wetzel..... 224 38 675 es 
Wabnitz and Deters. 45 91 310 16 
Maass Hartman Co. 32 20 coe eee 
Shippers ........... 2,618 1,025 15,023 4,734 
ED aaebeteses 1,152 168 34: 203 
OTE, chs cevdcenes 6,753 2,035 32,452 6,487 

RECAPITULATIONt+ 
CATTLE 
Cor. 
Prev. week, 
Week 1941 
Chicago 33,379 28,410 
Kansas City 17,598 9,883 
GG cose rcccc ss vecee 17,070 13,027 
East St. Louis 11,586 10,934 
St. Joseph .. 6,90: 3,631 
Sioux City . 12,240 8,065 
Oklahoma City 4,812 2,788 
MEE ave cceceesececed 4,728 2,574 
"Ae »435 3,192 
DL sawwneeauas on cee 16,552 10,403 
oe ,985 3,019 
as 6,221 5,798 
DEE Senccdecoweieee 2,075 3,088 
WS GED ‘eae vegeenccaucs 5, 230 3,323 
TED acncavecoverssaas 146,426 146,819 108,135 
HOGS 
SY Mes bbireyeks > sare 70,134 83,583 64,108 
SE WE 6oc6cc ce ccue 9,843 12,232 10,846 
| rey ... 30,321 38,379 25,793 
East St. Louis.......... 51,247 55,556 50,001 
Sy ca cecdenavae te 12,942 17,322 13,174 
ae 32,497 33,971 30,887 
Oklaboma City .......... 9,145 9,059 8,079 
_. pear 5,171 4,918 4,713 
Eee 11,440 10,901 9,548 
GAS See 42,4 45,760 25,760 
I iow 0d ohn eco 9,322 9,707 6,945 
Indianapolis ............ 32,452 33,891 38,003 
rr rane 9,203 14,013 17,560 
REE 8,845 7,445 2,165 
TE cc ccveveccesncens 335,042 376,737 317,582 
SHEEP 

ON i acctasseceas 31,789 31,313 32,695 
Kansas City 2 26,241 20,039 
RS hear he oa. «ele dqand 2 17,610 15,403 
East St. Louis 8,203 4,451 
it ghadeeces ceeke 16,668 19,558 
LS a dike 6 ga « eakn 18,098 12,124 
Oklahoma City 2,540 978 
Tb oan Sacardi apne bese cstonin 2,231 4,066 
Denver . 11,808 8,969 
Se. Pemt ...0- 16,605 10,167 
Milwaukee ... 1,393 952 
Indianapolis 10,030 4,473 
Cincinnati 1,292 678 
Ft. Worth 7,869 3,388 
DeAA) wecccccccescccces 157,284 171,901 137,941 


*Cattle and calves. 7Not including directs. 


HOG-CORN RATIO 


The hog-corn price ratio in the United 
States in January, 1942, based on bar- 
rows and gilts, was 14.0, compared with 
14.2 in December, 1942, and 12.3 in Jan- 
uary, 1941. Average price received for 
hogs in January, 1942, was $11.44, com- 
pared with $10.75 in December, 1941, 
and $7.70 in January, 1941. Yellow corn 
sold for 81.8¢ per bu. in January, 1942, 
75.9c per bu. in December, 1941, and 
63.6¢ per bu. in January, 1941. 


The 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 

















Cattle Calves Hogs Sheep 
Mon., Feb. 2 . 11,359 674 21,089 11,715 
Teme. Dee B. .6..008 7,767 1,283 22,651 690 
Wed a, See 9,418 654 17,011 7,306 
Thurs., Feb. 5....... 4,737 539 14,082 8,834 
2 SS aa .419 33 16, 491 7,967 
eS ee 100 .... 3,900 1, 
*Total this week..... 34,800 3,480 95,224 41,012 
le WOE cocccccen 33,167 4,136 118,134 36,101 
ED: a dcxdedn ction 28,909 3,990 93,187 41,851 
Two years ago...... 34,183 4,125 120,068 39,098 
SHIPMENTS 
Se A 3,471 1 5,298 1,925 
Ms BOM Becacesce 1,676 104 4,209 1,114 
is, Die Gee <ciasve 3 1,952 211 
eS eee 1,335 116 8=64,021 3,111 
Se MN, CGepiccssesee 213 3,374 2,007 
Be GOs Cevcceesve 100 100 100 
Total this week..... 9,770 275 18,954 8,558 
Prev. week .. 8,407 251 19,145 4,579 
Year ago ..... -- 9,081 413 196 11,045 
Two years ago...... 10,869 109 18,001 8,985 
*Including 596 cattle, 280 calves, 25,428 hogs 


and 10,686 sheep direct to packers. 
+All receipts include directs. 


+FEBRUARY AND YEAR RECEIPTS 





—-February— -Year-——— 
1942 1941 1942 1941 
Cattle 28,872 ys pod 186,780 
Calves ‘ 20, 
Hogs 90,550 685" 453 579,484 
Sheep 40,147 222,151 233,671 





+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 













Cattle Hogs Sheep Lambs 
Week ended Feb. 7..$12.60 $12.30 $5.85 $12.10 
Previous week ...... 12.40 11.70 5.75 11.95 
GET eo vsiccs ware cciceces 11. 7.85 5.00 10.25 
SR Sere = 9.25 5.10 4.50 8.90 
SRA ce 10.20 7.65 4.65 8.95 
See 5 .8'o Sade 7.80 8.30 3.50 7.45 
GE  wecesecscaspeawe 10.45 10.15 5.50 10.60 
Av. 1937-1941 ....... $9.85 $7.80 $4.65 $9.25 
SUPPLIES FOR CHICAGO PACKERS 
pes Hogs Sheep 
Week ended Feb. 7....34,800 95,200 ,000 
Previous week ... : “33 167 118,134 36,101 
nt swescneos . -28,909 93,187 41,851 
SE aha Avene 134.183 120,068 \ 
BT eb ete hr bose ee -22,171 52,807 43,181 


4,495 56,816 38,345 
HOG RECEIPTS, WEIGHTS AND PRICES 





Av. 
No. Wt., ——Prices—— 
Ree’d Ibs. Top Av. 

*Week ended Feb. 7.. 95,200 255 $12.85 $12.30 
Previous week ....... 118,134 248 12.15 11.70 
pita SER RS 1 93,187 254 8.30 7.85 
ae ear 999 246 5.65 5.10 
BE Av ecidn shade se cane 67,644 249 8.25 7.65 
BC sacuswieccak 72,700 246 9.00 8.30 
BE “sbicrececevecens "105 5,484 237 10.40 10.15 
Av. 1987-1941 ........ 91,800 800 246 $8.30 $7.80 


*Receipts and average weight for week ending 
Feb. 7, 1942, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending February 6: 


Week ending February 6............s+e00- 93,828 
NE SOU Sia.d.6 0-04-05 can conestcntnmame 111,894 
De errr 7 

DWS FORTS OBB. ooo 6s cecccccccesscevesesens 120,896 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Feb. 12: 





Week ended Prev. 

Feb. 12 week 

Packers’ purchases ........... 62,237 49,790 
Shippers’ purchases .......... 18,631 19,370 
WN te 15 tires gikes. 50-0 Caan 80,868 69,160 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville, Fla., week ended Feb. 7: 


Cattle Calves Hogs 
Week ended Feb. 7 789 28,377 
Ss. Bees 646 25,872 
GOS SEP |< vcunvcucussacee 508 21,126 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended February 7, 
1942: 

















CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 7 week 1941 
ee, ee ee ee 24,797 23,090 17,844 
7 oo. aoe - 18,136 19,307 11,238 
MEY Sorc cg anceesecme- 15,9389 16,614 12,031 
Se eS eee 9,365 9,991 8,301 
Oe. eee 7,637 7,015 4,006 
SE SE 6.6 «4.0.6 4et04-00 » 8,846 9,204 5,013 
SET iaicodles watsiv oss 4,353 5,399 2,965 
Philadelphia ............ 1,828 1,746 1,565 
EN eer re 2,223 2,281 1,759 
New York & Jersey City. 9,512 9,603 7,530 
Oklahoma City® ......... 020 5,932 4,032 
ee ore 3,281 2,883 3,665 
EE acca saeee membrane 4,239 4,220 3,612 
Tn v.ceeu ete eun sae 15,392 16,361 7,558 
DENGUE 626 censesaese 3,320 3,764 2,878 
WD k cecdecceecececes 134,825 137,410 93,997 
*Cattle and calves. {Not including directs. 
HOGS 
EE: os cen esnecéveees 93,828 111,894 97,262 
Kansas City .. 88,250 50,660 34,727 
Omaha ...... .. 63,215 64,660 39,146 
East St. Louis*.......... 57,751 62,1938 55,64 
SE, MEE. cccvscescacess 13,819 18,08: 3,062 
7 ee ae 35,849 51,472 37,811 
EY i ntd's-0ceairee weenie ,393 7,744 256 
Philadelphia ............ 16,308 17,751 16,841 
Indianapolis ..........-. 17,051 19,386 17,401 
New York & Jersey City. 39, 462 44,518 41,653 
Oklahoma City .......... 10,818 10,982 11,203 
SEED Ge sdea vtcees nan 15,875 Tk Til 14,600 
ED conévcsceetusecps 11,358 1,995 8,829 
chop cnsneucse uae 42,408 45° 760 25,760 
ee eee eee 9,278 9,684 6,915 
 cicstsnawrewecad 472,663 543,441 427,113 


1Includes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 











Meee cccccccccsvesves 23,331 26,734 21,647 
a City .. 22,023 26,241 20,039 
canae .- 19,673 22,712 19,726 

Bast St. ePr 6,644 7,969 4,311 
i GE scceseocseeues 15,211 17,735 18,237 
STD asec cccecncess 11,889 17,229 12,846 
TEED. Sv cssccncaveeses 3,618 2,231 4,066 
Philadelphia ...........- 1,963 2,040 2,221 
OE OOOO 2,633 2,261 2,037 
New York & Jersey City. 56,790 57,527 53,496 
Oklahoma City .......... 2,349 2,540 978 
ee 1,186 937 1,362 
NE Ain otnaivin. 6 diovan were 7,157 6,264 3,805 
IN dics sa catee Hance 17,559 16,605 10,167 
Pr 1,178 1,393 951 
NI saigani ora ar etuca. eerie 193,204 210,418 175,889 


+Not including directs. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during January, 1942, by sta- 
tions: 


Sheep 
and 
Cattle Calves Hogs Lambs 
Chicago’ .. 144,212 21,234 603,626 223,051 
Denver .... 11,620 1,681 51,350 23,921 
Kansas 
City - 80,060 14,770 249,667 109,317 
New york’ 
area? ... 45,165 56,035 209,528 244,680 
Omaha .... 80,984 3,240 319,972 117,874 
St. Louis’ . 63,019 30,582 340,376 50,712 
— City. 40,936 676 247,935 76,983 
. St. 
Paul* ... 82,793 48,297 406,460 96,264 
All other 


stations . 508,370 263,530 3,401,699 668,189 


Total 
en -1,057,159 440,045 5,830,613 1,610,991 


Bay agg Bs 1,004,418 456,773 5,766,664 1,570,556 
yr. av. 
1937-41) "$35,481 429,192 4,327,334 1,586,221 
*Includes Elburn, Ill. *Includes New York City, 
Newark, and Jersey City. 8Includes St. Louis 
National Stockyards and BH. St. Louis, Ill., and 
St. Louis, Mo. ‘Includes So. St. Paul, St. Paul, 
and Newport. 
Basic data furnished by Bureau of Animal In- 
dustry. 








PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended February 6: 
Cattle Calves Hogs Sheep 


Los Angeles ...... 5,200 1,325 2,800 1,150 
San Francisco .... 700 35 1,950 2,650 
Portland ........ 2,575 285 3,000 2,865 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 
WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 
STEERS, carcass Week ending February 7, 1942............ 9,691 2,383 2,722 
WO WED: osc i/o cs nccccetivissecndevs 14,951 2,538 2,890 
Same week year aZ0........-..---eseeeeees 8,868 2,442 2,670 
COWS, carcass Week ending February 7, 1942............ 502 1,367 2,812 
WOO MOPED cn ccce cisevcc cecedeteut panes 750 1,275 2,615 
DRT WORE DORE GB coc osc cecccncveviecses 902 1,310 2,763 
BULLS, carcass Week ending February 7, 1942............ 249 656 109 
WD airman ax 0506650056 en dvs restos 536 637 107 
Geet WOU SUNT Biv. on vc coc sc vusccectsive 320 628 184 
VEAL, carcass Week ending February 7, 1942............ 8,288 1,441 563 
Week previous ........... PeeOS es ecw an chase 10,844 1,006 516 
Same week YeRF ABO. .2ccccccccesesscsecves 12,811 1,121 649 
LAMB, carcass Week ending February 7, 1942............ 55,723 15,531 20,095 
Week PEOVIRUE oon ccivcccccvcccecocecsices 41,259 16,110 19,994 
Same week yeAr AGO...........0eccecceeces 46,875 14,873 20,306 
MUTTON, carcass Week ending February 7, 1942............ 1,775 177 1,333 
WE I i 5 enhanc coke ncneecncwtsnecse 1,478 50 1,499 
Gan Week. DON WRG wikia. 6 0 cic ede cleceegsas 1,575 380 813 
PORK cuts, lbs. Week ending February 7, 1942............ 2,973,488 471,426 449,995 
WU Nas vc one de cewtacecsdeceeuceed 4,290,406 513,196 391,063 
DRS WHE DUNT Ge ockce. cicveervqdescize 2,744,695 378,452 454,2 
BEEF cuts, lbs. Week ending February 7, 1942............ . 
WOE DOUG oc Socice sc tds ceicep es dt5s nos 238,079 
Same week year ago..........--.cceeeeeees 436,283 
LOCAL SLAUGHTERS 
CATTLE, head Week ending February 7, 1942............ 9,512 1,828 
Week previous ...........+- see nsecsancars 9,603 1,746 
ee err rer res 7,530 1,565 
CALVES, head Week ending February 7, 1942............ 10,387 2,284 
TREE BE oo avec awe ssl nskeseastneters 12,501 2,077 
Game Week PORE OMe csc. ccescccccsvossus 12,831 2,772 
HOGS, head Week ending February 7, 1942............ 39,462 16,308 
WE III. iv. n's ok ives cessacccckssanece 44,518 17,751 
Baws Week FORE BPO. 0... vcvcsccseccsscccscs 40,506 16,841 
SHEEP, head Week ending February 7, 1942............ 56,790 1,963 
We I ia cook sb osce cha weessnaesess 57,527 2,040 
ID WHEE POG Gi ak ocivcicccisiccpenuceseds 53,496 2,221 


Country dressed product at New York totaled 5,064 veal, 34 hogs and 123 lambs. Previous week 
5,051 veal, 56 hogs and 195 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Federal inspected slaughter of all 
classes of livestock at 27 packing centers 
for the week ended February 6 declined 
compared with a week earlier, but were 
still heavier than for the same time of 
a year ago. Hog kill amounted to 776,- 
906 head against 885,404 head the pre- 
vious week. Cattle slaughter was 158,- 
097 head against 168,719 head a week 
earlier. Sheep and lamb slaughter at 
270,878 was off only slightly compared 
with 288,240 killed last week. 


Number of animals processed in 27 
centers for week ended February 6: 
Cattle Calves Hogs Sheep 


New York “gall 9,512 10,343 39,573 56,866 
Phila. & Balt.... 3,209 1,118 30,616 1,198 








Ohio-Indiana 

Group® ....... - 8,805 2,885 48,166 6,651 
Chicago® ....... - 27,983 4,167 93,828 51,496 
St. Louis Area‘. 10,590 3,158 57,751 9,979 
Kansas City ..... 16,466 2,667 38,250 21,719 
Southwest Group® 16, 547 3,723 34,933 23, 
CHER «3. 00.65 0.0004 17,051 807 24,349 
Sioux City ...... 9,098 13,398 
St. bn ae 

Re 20,693 

Interior Iowa & 

Minn.* .... 15,704 5,776 216,823 40,596 
Total .........158,097 64,315 776,906 270,878 
= prev. 

CSS 168,719 73,480 885,404 288,240 


Total last year. 116,220 68,324 671,552 257,144 

1Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill., and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
®Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
eludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, and Water- 
loo, Iowa. 


1942 


CANADIAN LIVESTOCK PRICES 





STEERS 

Week Same 

ended Last week 

Feb. 5 week 1941 
i Oe eee Tere $10.50 $10.00 $10.00 
ae 10.00 10.25 9.25 
WROD 6. vcccccece 10. 50 9.00 
Ser oe 10.25 10.00 9.00 
Edmonton ............ 9.50 9.75 8.50 
Prince BE viccisisae 8.65 8.50 8.00 
Moose Jaw ... os oe 9.00 8.00 
Saskatoon 9.50 9.00 8.25 
Regina .. 9.50 9.50 8.00 
Vancouver 9.50 9.00 8.50 
OTE ES CeO $15.50 $15.00 $13.75 
pO” ee 14.00 14.00 13.00 
Cee 12.50 13.00 11.50 
a ont Riaibiiw ow wena 10.50 10.50 10.25 
Edmonton ....:...... 11.00 11.00 0.00 
Prince ta ibert avn ubpee 9.50 10.50 9.00 
Moose Jaw ........... 10.00 10.50 9.00 
Saskatoon ........... 11.00 11.00 10.00 
OE eae 12.00 12.00 10.50 
VQRCOEVEP 2... cscsee 11.00 ences eeces 

HOG CARCASSES* 

Bn, ET Pe . -$15.25 $15.40 $11.50 
RE ee 15.50 15.75 11.50 
WR nik 5 Ci soc satis 13.95 13.95 10.45 
EES 050s oad ween 13.60 13.60 10.35 
Edmonton ........... 14.00 13.65 10.15 
Prince we pnceieha Se 13.75 13.75 9.95 
Moose Jaw ........... 13.60 13.60 9.85 
Soamhien” metewgened 13.60 13.60 9.95 
NEE osha seoesdsees 13.60 13.60 9.90 
Vancouver ....cccccee 14.50 14.50 11.20 


*Official Canadian hog grades are now on carcass 
basis, quotations from Bl Grades; Grade A, $1.00 
premium. 






GOOD LAMBS 

Toronto .. - -$12.25 $12.00 $11.25 
Montreal wtih eevee 10.00 
Winnipeg 11,25 10.50 10.00 
Calgary ... . 10.25 10.00 9.60 
Edmonton .. - 10.15 9.75 9.50 
Prince Albert . 9.50 * 9.00 8.50 
Moose Jaw . - 10.00 osecs eness 
Saskatoon ... .. 9.50 9.00 8.75 
NE Sands va v0 va0s 9.00 9.00 aie 
Vancouver .........-. 11.00 wevee 10.50 

Page 47 


4 
q 





CLASSIFIED ADVERTISEMENTS 23=2=5== 


Heodline 70c extra. 70Oc per line for listings. 





Men Wanted Position Wanted Equipment for Sale 


2 EXPERIENCED PACKINGHOUSE OPERATOR— 
WANTED:—Thoroughly experienced rendering 25 years superintendent — large and small GooD Ln Nt et oe AS THIS IS SCARCE: 
foreman capable of handling lard operations, offal | plants. Know latest methods, beef, hog killing and | ANDERSON RB OIL BXPELLER; 4—Anderson 
cooking, poultry food manufacturing with ability cutting, fancy meats, hides, labor costs, yields. No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
to handle personnel and cost figures. W-543, THE | Not looking for a title, only want to be helpful | Dopp Kettles, all sizes, with and without agita- 
NATIONAL PROVISIONER, 407 So. Dearborn St., | for the duration. Positive can make you money, | tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
Chicago, Ill. Best of references. W-554, THE NATIONAL | and Horiz. Tankage Dryers; Refrigeration Equip- 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. | ment and Power Plant Equipment; aluminum ket- 
BEEF COOLER MAN who can install boneless beef tles; HPM #6C 28-ton Hydraulic Press. Inspect 
business. We are an Eastern Packer and kill 300- SAUSAGE MAKER—16 years’ experience, make our stock at 335 Doremus Ave., Newark, N. J, 
500 cattle weekly. State experience in detail, full line, plenty loaves. Age 35, married. Good Send us your inquiries. WE BUY FROM A SIN. 
qualifications, age, ete. W-565, THE NATIONAL | references. Locate anywhere in South. Can build GLE ITEM TO A COMPLETE PLANT. Consoli- 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. your sausage business—Wire, Phone Direct. Ray dated Products Co., Inc., 14-19 Park Row, New 


Wilson, 808 East 4th St., Eldorado, Arkansas. York City. 
WANTED—Canning Manager capable of handling 


control of Canned Meat and Sausage Departments. PLANT SUPERINTENDENT, Assistant superin- oe a et ee a 
Thorough knowledge of all processing essential. | tendent now employed ——< change. 17 years’ Pentel Oo aT 732 A = 18t, St. pen << s 
Normal growth of large, independent packer pre- experience. _ W- 564, THE NATIONAL PROVI- — = =arsene — a ~ 
sents exceptional opportunity. W-570, THE NA- SIONER, 407 S. Dearborn St., Chicago, Ill. -— ye Hydraulic Press, 30” curb, with steam 
00 


TIONAL PROVISIONER, 407 So. Dearborn St., 
J ese 
Business Opportunities 


Chicago, Ill. 

See «4 PACKINGHOUSE Engineer for =) Diamond Hog, 2 —~ a * 
small packing house in the vicinity of Chicago. ° ° 1 Ban Vertical Steam Engine, side 

W-573, THE NATIONAL PROVISIONER, 407 So. For Immediate Possession 

Dearborn St., Chicago, Il. For Sale or Lease—Small, well equipped Sausage 1— {o'x2014" Horizontal steel storage tank 

Mfg. Plant. One of the finest U. S. Government 1—#8 Arcola Heating boiler 

WANTED: Reliable man between forty and fifty Inspected Plants in the East. Entirely rejuvenated. 1—Diebold Fireproof safe, overall ht. 

years of age, for slaughtering and cutting beef An opportunity for a live wire Corporation or 45”x31"x30” 

and pork in small packing house. $30.00 per week. Individuals. Within 60 miles of Philadelphia and All f.o.b. Green Bay, terms cash with order, 
Year round work. W-574, THE NATIONAL PRO- | New York City. W-571, THE NATIONAL PROVI- | subject to prior sale. Green Bay Soap Co., Green 
VISIONER, 407 So. Dearborn St., Chicago, Il. SIONER, 300 Madison Ave., New York City. Bay, Wis. 


- FOR SALE—Plant with cold storage rooms and re- | 1—200 lb. “BUFFALO” Self-Emptying Silent Cut- 
tail market. Ideal opportunity for Meat Canning, | ter_with 20 H.P. motor, completely rebuilt. 1— 
W | P E Curing and Sausage Making. Well located in St. 43-B ‘‘BUFFALO”’ Silent Cutter i 25 H.P. mo- 












































Louis. Lot 187 x 125 ft., buildings in good condi- | tor, completely rebuilt. 1 “BUFFALO” 
tion. Sartorius Provision Co., 2732 Arsenal St., St. Grinder with 25 H.P. motor, completely rebuilt. 
Louis, Mo. W-566, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 


FOR SALE—Packing — in net Iowa. Up-to- = * - - 
Tt of E SLAT E date plant and has Sausage Kitchen in connection. BRAND NEW RUJAK Hasher and Washer Num- 
W-572, THE NATIONAL PROVISIONER, 407 So, | ber 3B complete with new A.C. aaa nm Bee 


} Dupps Catalog Illustration. $1800 
Dearborn St., Chicago, Ill. TON. Ww ‘567, THE NATIONAL PROVISIONER, 
yor SALE good going small sausage business with | 407 So, Dearborn St., Chicago, Il. 
20,000-Ib. weekly capacity. Complete in every 
4 ptail—this includes machinery and equipment 


which is in good operating condition and refriger- i 
seed beste tented tes ad Wien eae, Equipment Wanted 

















ea- 
— — = meet or we for 
selling have other interests. 568, THE NA- 
Dispose of space-wasting unused equipment, TIONAL PROVISIONER, 407 So. Dearborn St., WANTED 
cago, a 
turn it into cashit Hundreds of others have = 1—6x6 or 8x8 Vertical Ammonia Senora r, direct 
1 ection. connected to steam engine. Advise make, price, 
Covad orendy market in this jon. You cen Th condition, age and location. W-513, THE NA- 
tooll Simply list the items you wish to dispose e TIONAL PROVISIONER, 407 So. Dearborn Street, 
+ Nn. 
of. These columns will do the rest. Opportunity eteage. 3 
Y 4 1 ki 4 WANTED: One 74%x7% Vilter twin cylinder am- 
es GET ACTION—USE anes ou re looking for monia compressor complete with 54” band wheel, 
May be here 10” face width. Advise age, condition, price a 


location, W-556, THE NATIONAL PROVISIONER. 
NATIONAL PROVISIONER ‘CLASSIFIEDS ’’ 407 So. Dearborn St., Chicago, Ill 









































Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
THE Lambs and Calves 


. S. GOVERNMENT INSPECTION 
CASING HOUSE [[kecc. ei 




















Beartn. Levies Co., inc. 


reraauisnr at 4) THE CUDAHY PACKING CO. 


MEW yYoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 





GET THE BEST ALWAYS ASK FOR THE 
“QRIGINAL”’ 
“SELTZER BRAND” 
PORK PRODUCTS —SINCE 1876 LEBANON BOLOGNA 
The H. H. MEYER PACKING CO. CLEAN ae av 
mE . _ TASTY , PALMYRA BOLOGNA CO., INC. 
Cincinnati, Ohio WHOLESOME ain, ane. 
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BEEF - PORK > 
HAMS - BACON -: SAUSAGE 
— CANNED MEATS : Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL - LAMB 

















The Original Philadelphia Scrapple 


f 
Alway 


Pork Packers 
“‘Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 








Ree ohn J.Felin &Co., Inc. 





KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 





Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 


























Superior Packing Co 


Price Quality Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 





Ratls 


Jrom the Land O'Grn 


am mr bb bm bb Md dd ddd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, lowa 














THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
| HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F,St.S.W. 148 State St. 




















BICZYJA 


(Pronounced BE-CHI-YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING | e INC. 








FORT DODGE, IOWA 
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ADVERTISERS 


in this Issue of 


The National Provisioner @ 





American Meat Institute 
Anemostat Corp. of America 
Armour and Company 


Baker Ice Machine Co 


Calcium Chloride Assoc 
Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co. 
Cleveland Cotton Products Co 
Corn Products Sales Co 
Crescent Mfg. Co 

Cudahy Packing Co 


Du Pont de Nemours & Co., Inc., E. 1. ........ 28 


Felin, John J. & Co., Inc 
Frick Company 


General Motors Truck & Coach Div 
General Refrigeration Corp 

Globe Company 

Goodyear Tire & Rubber Co 
Griffith Laboratories, The 


Ham Boiler Corp 

Hanache’, Jean E 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation 


Ingersoll Steel & Disc Div., Borg-Warner 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn's, E., Sons Co 


Stedman's Foundry & Machine Wks. 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Swift & Co 


Kalamazoo Vegetable Parchment Co 


Kennett-Murray & Co 

Kingan & Company 

Kraft Cheese Company, 
Ward Milk Products Div 

Krey Packing Co 


Levi, Berth. & Co., Inc 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meat Industry Suppliers, Inc 
Meyer, H. H. Packing Co 
Mitts & Merrill 

Morrell, John & Co 


Tobin Packing Co 
Transparent Package Co 


Viking Pump Corp 
Vilter Mfg. Co 
Vogt, F. G. Sons, Inc 


Ward Milk Products Div., Kraft Cheese 
Company 

Westinghouse Elec. & Mfg. Co., Tenderay Div. 

Wilmington Provision Co 


National Aniline Div., Allied Chemical & 


Dye Corp 
Niagara Blower Co 


Palmyra Bologna Co., Inc 
Preservaline Mfg. Co 


Rath Packing Company 


Salzman, Inc., Max 

Simmons Dairy Products, Ltd 
Smith's Sons Co., John E 
Specialty Mfrs. Sales Co 
Spicene Co. of America 
Stange Co., Wm. J 





The firms listed here are in partner- 
ship with you. The products and 
quip t they facture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably, Their 
advertisements offer. opportunities to 
you which you sheuld not overlook, 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





HONEY BRAND 


telat - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 
I telitizel im Geli hiters 


Domestic and Foreign 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


Connections 
Invited! 











Main Office and Packing Plant 
Austin, Minnesota 




















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


A. L. Thomas 
Washington, D. C 
Local & 
Western Shippers 

Pittsburgh, Pa. 
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«|PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Always RELIABLE 
because IT IS 





ook, In your curing cellar, 





meres sausage and canning 


rooms depend on the 


positive action of 


PRAGUE POWDER. 





It’s Not “‘Just 
As Good As” 
it 1S 











1415-1431 West 37th Street 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 





PRAGUE POWDER and 
THE PRAGUE METHOD 


are the curing standards 


of many Packers from 


coast to coast. 





THE GRIFFITH LABORATORIES 


Chicago, Illinois 


Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 











Women all over the country are finding new uses for dry sausage—and they’re 
serving it more often. And the majority of those who do, serve Circle U—because it meets 
with approval. 

For those who prefer dry sausage mild or for those who like it “hot,” there’s a Circle U 
product to please. We’re proud of the fact that we have a type for every 
taste preference. 

“CIRCLE U There’s a good source of profit in Circle U dry sausage for packers, 

APPEALS TO | Provisioners, wholesalers and manufacturers. The entire line enjoys a 

EveryBopy! § prestige and acceptance you'll be glad to carry. Drop us a line for more 
information. 














